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San Joaquin Valley 
Air Pollution Control District 

FACILITY N 1665-0-1 
	

EXPIRATION DATE 04/30/2013 

FACILITY-WIDE REQUIREMENTS 
1 	The owner or operator shall notify the District of any breakdown condition as soon as reasonably possible, but no later 

than one hour after its detection unless the owner or operator demonstrates to the District's satisfaction that the longer 
reporting period was necessary [Distnct Rule 1100 6 1 County Rules 110 (Fresno, Stanislaus, San Joaquin), 109 
(Merced) 113 (Madera) and 111 (Kern Tulare Kings)] Federally Enforceable Through Title V Permit 

2 	The District shall be notified in writing within ten days following the correction of any breakdown condition The 
breakdown notification shall include a description of the equipment malfunction or failure, the date and cause of the 
initial failure, the estimated emissions in excess of those allowed and the methods utilized to restore normal 
operations [District Rule 1100 7 0 County Rules 110 (Fresno Stanislaus, San Joaquin), 109 (Merced), 113 (Madera), 
and 111 (Kern, Tulare, Kings)] Federally Enforceable Through Title V Permit 

3 	The owner or operator of any stationary source operation that emits more than 25 tons per year of nitrogen oxides or 
reactive organic compounds, shall provide the District annually with a written statement in such form and at such time 
as the District prescribes, showing actual emissions of nitrogen oxides and reactive organic compounds from that 
source [District Rule 1160 5 0] Federally Enforceable Through Title V Permit 

4 	Any person building altering or replacing any operation article machine equipment, or other contrivance, the use of 
which may cause the issuance of air contaminants or the use of which may eliminate reduce, or control the issuance of 
air contaminants, shall first obtain an Authority to Construct (ATC) from the District unless exempted by District Rule 
2020 (3/21/02) [District Rule 2010 3 0 and 4 0 and 2020] Federally Enforceable Through Title V Permit 

5 	The permittee must comply with all conditions of the permit including permit revisions onginated by the District All 
terms and conditions of a permit that are required pursuant to the Clean Air Act (CAA) including provisions to limit 
potential to emit are enforceable by the EPA and Citizens under the CAA Any permit noncompliance constitutes a 
violation of the CAA and the District Rules and Regulations and is grounds for enforcement action, for permit 
termination, revocation reopening and reissuance, or modification or for denial of a permit renewal application 
[Distnct Rules 2070 7 0 2080 and 2520 9 8 1 and 9 12 1] Federally Enforceable Through Title V Permit 

6 	A Permit to Operate or an Authority to Construct shall not be transferred unless a new application is filed with and 
approved by the District [District Rule 2031] Federally Enforceable Through Title V Permit 

7 	Every application for a permit required under Rule 2010 (12/17/92) shall be filed in a manner and form prescribed by 
the District [District Rule 2040] Federally Enforceable Through Title V Permit 

8 	The operator shall maintain records of required monitoring that include 1) the date, place, and time of sampling or 
measurement, 2) the date(s) analyses were performed, 3) the company or entity that performed the analysis, 4) the 
analytical techniques or methods used, 5) the results of such analysis and 6) the operating conditions at the time of 
sampling or measurement [District Rule 2520 9 4 1] Federally Enforceable Through Title V Permit 

9 	The operator shall retain records of all required monitoring data and support information for a period of at least 5 years 
from the date of the monitoring sample measurement, or report Support information includes copies of all reports 
required by the permit and for continuous monitoring instrumentation, all calibration and maintenance records and all 
original strip chart recordings [District Rule 2520, 9 4 2] Federally Enforceable Through Title V Permit 

FACILITY WIDE REQUIREMENTS CONTINUE ON NEXT PAGE 
These terms and conditions are part of the Facility wide Permit to Operate Any amendments to these Facility wide Requirements that affect specific 
Permit Units may constitute modification of those Permit Units 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1005-0-1 J 23 2014 11 24AM SRANK 



Facility-wide Requirements for N 1665 0 1 (continued) 	 Page 2 of 4 

10 The operator shall submit reports of any required monitoring at least every six months unless a different frequency is 
required by an applicable requirement All instances of deviations from permit requirements must be clearly identified 
in such reports [District Rule 2520 9 5 1] Federally Enforceable Through Title V Permit 

11 Deviations from permit conditions must be promptly reported including deviations attributable to upset conditions as 
defined in the permit For the purpose of this condition, promptly means as soon as reasonably possible, but no later 
than 10 days after detection The report shall include the probable cause of such deviations and any corrective actions 
or preventive measures taken All required reports must be certified by a responsible official consistent with section 
10 0 of District Rule 2520 (6/21/01) [District Rules 2520, 9 5 2 and 1100 7 0] Federally Enforceable Through Title V 
Permit 

12 If for any reason a permit requirement or condition is being challenged for its constitutionality or validity by a court of 
competent jurisdiction the outcome of such challenge shall not affect or invalidate the remainder of the conditions or 
requirements in that permit [District Rule 2520, 9 7] Federally Enforceable Through Title V Permit 

13 It shall not be a defense for a permittee in an enforcement action that it would have been necessary to halt or reduce the 
permitted activity in order to maintain compliance with the conditions of the permit [District Rule 2520, 9 8 2] 
Federally Enforceable Through Title V Permit 

14 The permit may be modified revoked reopened and reissued or terminated for cause The filing of a request by the 
permittee for a permit modification, revocation and reissuance, or termination, or a notification of planned changes or 
anticipated noncompliance does not stay any permit condition [District Rule 2520, 9 8 3] Federally Enforceable 
Through Title V Permit 

15 The permit does not convey any property rights of any sort or any exclusive privilege [District Rule 2520, 9 8 4] 
Federally Enforceable Through Title V Permit 

16 The Permittee shall furnish to the District, within a reasonable time, any information that the District may request in 
writing to determine whether cause exists for modifying, revoking and reissuing, or terminating the permit or to 
determine compliance with the permit Upon request the permittee shall also furnish to the District copies of records 
required to be kept by the permit or for information claimed to be confidential the permittee may furnish such records 
directly to EPA along with a claim of confidentiality [District Rule 2520, 9 8 5] Federally Enforceable Through Title 
V Permit 

17 The permittee shall pay annual permit fees and other applicable fees as prescribed in Regulation III of the District 
Rules and Regulations [District Rule 2520, 9 9] Federally Enforceable Through Title V Permit 

18 Upon presentation of appropriate credentials a permittee shall allow an authorized representative of the District to 
enter the permittee's premises where a permitted source is located or emissions related activity is conducted or where 
records must be kept under condition of the permit [District Rule 2520, 9 13 2 1] Federally Enforceable Through Title 
V Permit 

19 Upon presentation of appropriate credentials a permatee shall allow an authorized representative of the District to 
have access to and copy at reasonable times any records that must be kept under the conditions of the permit [District 
Rule 2520, 9 13 2 2] Federally Enforceable Through Title V Permit 

20 Upon presentation of appropriate credentials a permittee shall allow an authorized representative of the District to 
inspect at reasonable times any facilities, equipment, practices, or operations regulated or required under the permit 
[District Rule 2520 9 13 2 3] Federally Enforceable Through Title V Permit 

21 Upon presentation of appropriate credentials a permittee shall allow an authorized representative of the District to 
sample or monitor at reasonable times, substances or parameters for the purpose of assuring compliance with the 
permit or applicable requirements [District Rule 2520, 9 13 2 4] Federally Enforceable Through Title V Permit 

22 No air contaminants shall be discharged into the atmosphere for a period or periods aggregating more than 3 minutes 
in any one hour which is as dark or darker than Rmgelmann #1 or equivalent to 20% opacity and greater unless 
specifically exempted by District Rule 4101 (11/15/01) If the equipment or operation is subject to a more stringent 
visible emission standard as prescribed in a permit condition the more stringent visible emission limit shall supersede 
this condition [District Rule 4101, and County Rules 401 (in all eight counties in the San Joaquin Valley)] Federally 
Enforceable Through Title V Permit 

FACILITY WIDE REQUIREMENTS CONTINUE ON NEXT PAGE 
These terms and conditions are part of the Facility wide Permit to Operate 

Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-01 J 23 2014 11 24AM SRANK 



Facility-wide Requirements for N-1665-0-1 (continued) 	 Page 3 of 4 

23 No person shall manufacture blend repackage supply, sell, solicit or apply any architectural coating with a VOC 
content in excess of the corresponding limit specified in the Table of Standards of District Rule 4601(10/31/01) for 
use or sale within the District [District Rule 4601 5 1] Federally Enforceable Through Title V Permit 

24 All VOC containing materials for architectural coatings subject to Rule 4601 (10/31/01) shall be stored in closed 
containers when not in use [District Rule 4601 5 4] Federally Enforceable Through Title V Permit 

25 The permittee shall comply with all the Labeling and Test Methods requirements outlined in Rule 4601 sections 6 1 
and 63 (10/31/01) [District Rule 4601 6 1 and 63] Federally Enforceable Through Title V Permit 

26 With each report or document submitted under a permit requirement or a request for information by the District or 
EPA, the perrnittee shall Include a certification of truth accuracy and completeness by a responsible official [District 
Rule 2520, 9 13 1 and 10 0] Federally Enforceable Through Title V Permit 

27 If the permittee performs maintenance on or services repairs, or disposes of appliances, the permittee shall comply 
with the standards for Recycling and Emissions Reduction pursuant to 40 CFR 82, Subpart F [40 CFR 82 Subpart F] 
Federally Enforceable Through Title V Permit 

28 If the permittee performs service on motor vehicles when this service involves the ozone depleting refrigerant in the 
motor vehicle air conditioner (MVAC), the permittee shall comply with the standards for Servicing of Motor Vehicle 
Air Conditioners pursuant to all the applicable requirements as specified in 40 CFR 82, Subpart B [40 CFR 82, 
Subpart B] Federally Enforceable Through Title V Permit 

29 Disturbances of soil related to any construction demolition excavation extraction, or other earthmoving activities 
shall comply with the requirements for fugitive dust control in District Rule 8021 unless specifically exempted under 
Section 4 0 of Rule 8021 (11/15/01) or Rule 8011(11/15/01) [District Rule 8021 and 8011] Federally Enforceable 
Through Title V Permit 

30 Outdoor handling, storage and transport of any bulk material which emits dust shall comply with the requirements of 
District Rule 8031, unless specifically exempted under Section 4 0 of Rule 8031 (11/15/01) or Rule 8011(11/15/01) 
[District Rule 8031 and 8011] Federally Enforceable Through Title V Permit 

31 An owner/operator shall prevent or cleanup any carryout or trackout in accordance with the requirements of District 
Rule 8041 Section 5 0, unless specifically exempted under Section 4 0 of Rule 8041 (11/15/01) or Rule 8011 
(11/15/01) [District Rule 8041 and 8011] Federally Enforceable Through Title V Permit 

32 Whenever open areas are disturbed or vehicles are used in open areas the facility shall comply with the requirements 
of Section 5 0 of District Rule 8051 unless specifically exempted under Section 4 0 of Rule 8051(11/15/01) or Rule 
8011(11/15/01) [District Rule 8051 and 8011] Federally Enforceable Through Title V Permit 

33 Any paved road or unpaved road shall comply with the requirements of District Rule 8061 unless specifically 
exempted under Section 4 0 of Rule 8061 (11/15/01) or Rule 8011(11/15/01) [District Rule 8061 and Rule 8011] 
Federally Enforceable Through Title V Permit 

34 Any unpaved vehicle/equipment area that anticipates more than 75 vehicle trips per day shall comply with the 
requirements of Section 5 1 1 of District Rule 8071 Any unpaved vehicle/equipment area that anticipates more than 
100 vehicle trips per day shall comply with the requirements of Section 5 1 2 of District Rule 8071 All sources shall 
comply with the requirements of Section 5 0 of District Rule 8071 unless specifically exempted under Section 4 0 of 
Rule 8071 (11/15/01) or Rule 8011(11/15/01) [District Rule 8071 and Rule 8011] Federally Enforceable Through 
Title V Permit 

35 Any owner or operator of a demolition or renovation activity, as defined in 40 CFR 61 141 shall comply with the 
applicable inspection notification, removal and disposal procedures for asbestos containing materials as specified in 
40 CFR 61 145 (Standard for Demolition and Renovation) [40 CFR 61 Subpart M] Federally Enforceable Through 
Title V Permit 

FACILITY WIDE REQUIREMENTS CONTINUE ON NEXT PAGE 
These terms and conditions are part of the Facility wide Permit to Operate 

Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-0-1 J 23 2014 11 24AM SRANK 



Facility-wide Requirements for N 1665-0-1 (continued) 	 Page 4 of 4 

36 The permittee shall submit certifications of compliance with the terms and standards contained in Title V permits, 
including emission limits standards and work practices to the District and the EPA annually (or more frequently as 
specified in an applicable requirement or as specified by the District) The certification shall include the identification 
of each permit term or condition the compliance status, whether compliance was continuous or intermittent, the 
methods used for determining the compliance status, and any other facts required by the District to determine the 
compliance status of the source [District Rule 2520, 9 16] Federally Enforceable Through Title V Permit 

37 The permatee shall submit an application for Title V permit renewal to the District at least six months, but not greater 
than 18 months, prior to the permit expiration date [District Rule 2520 5 2] Federally Enforceable Through Title V 
Permit 

38 When a term is not defined in a Title V permit condition, the definition in the rule cited as the ongin and authority for 
the condition in a Title V permits shall apply [District Rule 2520, 9 11] Federally Enforceable Through Title V 
Permit 

39 Compliance with permit conditions in the Title V permit shall be deemed in compliance with the following outdated 
SIP requirements Rule 401 (Madera Fresno Kern Kings San Joaquin Stanislaus Tulare and Merced) Rule 110 
(Fresno Stanislaus San Joaquin) Rule 109 (Merced) Rule 113 (Madera) and Rule 111 (Kern Tulare Kings) A 
permit shield is granted from these requirements [District Rule 2520, 13 2] Federally Enforceable Through Title V 
Permit 

40 Compliance with permit conditions in the Title V permit shall be deemed in compliance with the following applicable 
requirements SJVUAPCD Rules 1100 sections 6 1 and 7 0(12/17/92) 2010 sections 3 0 and 4 0 (12/17/92) 2031 
(12/17/92), 2040 (12/17/92), 2070, section 7 0 (12/17/92), 2080 (12/17/92) 4101 (11/15/01) 4601, sections 5 1 5 2 
5 3 5 8 and 8 0 (10/31/01) 8021 (11/15/01), 8031 (11/15/01), 8041 (11/15/01), 8051 (11/15/01), 8061 (11/15/01), and 
8071 (11/15/01) A permit shield is granted from these requirements [District Rule 2520, 13 2] Federally Enforceable 
Through Title V Permit 

41 On April 30, 2008, the initial Title V permit was issued The reporting periods for the Report of Required Monitoring 
and the Compliance Certification Report are based upon this initial permit issuance date, unless alternative dates are 
approved by the District Compliance Division These reports are due within 30 days after the end of the reporting 
period [District Rule 2520] Federally Enforceable Through Title V Permit 

42 No air contaminant shall be released into the atmosphere which causes a public nuisance [District Rule 4102] 

43 This facility shall annually achieve the Required Annual Emission Reductions (RAER) as specified in the facility's 
APCO-approved Three-Year Compliance Plan for District Rule 4694 [District Rule 4694] 

44 A Three-Year Compliance Plan that demonstrates compliance with the requirements of Section 5 1 of District Rule 
4694 for each year of the applicable compliance period shall be submitted to the District by no later than December 1 
2006, and every three years thereafter on or before December 1 [District Rule 4694] 

45 A Three Year Compliance Plan Verification that demonstrates that the Three-Year Compliance Plan elements are in 
effect shall be submitted to the District by no later than July 1, 2007, and every three years thereafter on or before July 
1 [District Rule 4694] 

46 An Annual Compliance Plan Demonstration that shows compliance with the applicable requirements of this rule shall 
be submitted to the District by no later than March 1 2008 and every year thereafter on or before March 1 [District 
Rule 4694] 

47 Operators using CER to mitigate fermentation emissions shall perform all monitoring and recordkeeping, as 
established in their approved Three Year Compliance Plan, and shall maintain all records necessary to demonstrate 
compliance [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-0-1 J 23 2014 11 24AM 566046 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665- 1 -4 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
126 MMBTU/HR HURST MODEL 300 NATURAL GAS-FIRED BOILER WITH ST JOHNSON MODEL RX 300F ULTRA 
LOW NOX BURNER AND FLUE GAS RECIRCULATION SYSTEM 

PERMIT UNIT REQUIREMENTS 
1 	All equipment shall be maintained in good operating condition and shall be operated in a manner to minimize 

emissions of air contaminants into the atmosphere [District Rule 2201] Federally Enforceable Through Title V Permit 

2 	Particulate matter emissions shall not exceed 0 1 grains/dscf in concentration [District Rule 4201] Federally 
Enforceable Through Title V Permit 

3 	The unit shall only be fired on PUC-regulated natural gas [District Rule 2201] Federally Enforceable Through Title V 
Permit 

4 Emissions rates from the natural gas-fired unit shall not exceed any of the followmg limits 15 ppmv NOx @ 3% 02 or 
0 018 lb-N0x/MMBtu, 0 00285 lb-S0x/MMBtu, 0 005 lb PM10/MMBtu 200 ppmv CO @3%  02 or 0 148 lb-
CO/MMBtu 0 004 lb VOC/MMBtu [District Rules 2201 4305, and 4306] Federally Enforceable Through Title V 
Permit 

5 	Pursuant to Rule 4320, beginning in 2010 the operator shall pay an annual emission fee to the District for NOx 
emissions from this unit for the previous calendar year Payments are due by July 1 of each year Payments shall 
continue annually until either the unit is permanently removed from service in the District or the operator demonstrates 
compliance with the applicable NOx emission limit listed in Rule 4320 [District Rule 4320] 

6 All emissions measurements shall be made with the unit operating either at conditions representative of normal 
operations or conditions specified in the Permit to Operate No determination of compliance shall be established 
within two hours after a continuous period in which fuel flow to the unit is shut off for 30 minutes or longer or within 
30 minutes after a re-ignition as defined in Section 3 0 of District Rule 4306 [District Rules 4305 and 4306] Federally 
Enforceable Through Title V Permit 

7 The permittee shall monitor and record the stack concentration of NOx, CO, and 02 at least once every month (in 
which a source test is not performed) using a portable emission monitor that meets District specifications Monitoring 
shall not be required if the unit is not in operation i e the unit need not be started solely to perform monitoring 
Monitoring shall be performed within 5 days of restarting the unit unless monitoring has been performed within the 
last month [District Rules 4305 and 4306] Federally Enforceable Through Title V Permit 

8 If either the NOx or CO concentrations corrected to 3% 02, as measured by the portable analyzer exceed the 
allowable emissions concentration the permittee shall return the emissions to within the acceptable range as soon as 
possible, but no longer than 1 hour of operation after detection If the portable analyzer readings continue to exceed 
the allowable emissions concentration after 1 hour of operation after detection, the permittee shall notify the District 
within the following 1 hour and conduct a certified source test within 60 days of the first exceedance In lieu of 
conducting a source test, the permittee may stipulate a violation has occurred, subject to enforcement action The 
permittee must then correct the violation show compliance has been re established, and resume monitoring 
procedures If the deviations are the result of a qualifying breakdown condition pursuant to Rule 1100 the permittee 
may fully comply with Rule 1100 in lieu of the performing the notification and testing required by this condition 
[District Rules 4305 and 4306] Federally Enforceable Through Title V Permit 

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE 
These terms and conditions are part of the Facility wide Permit to Operate 

Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1-4 Jan 23 2014 11 25AM SRANK 



Permit Unit Requirements for N-1665 1-4 (continued) 	 Page 2 of 2 

9 	All alternate monitoring parameter emission readings shall be taken with the unit operating either at conditions 
representative of normal operations or conditions specified in the Permit to Operate The analyzer shall be calibrated, 
maintained and operated in accordance with the manufacturer's specifications and recommendations or a protocol 
approved by the APCO Emission readings taken shall be averaged over a 15 consecutive-minute period by either 
taking a cumulative 15 consecutive-minute sample reading or by taking at least five (5) readings evenly spaced out 
over the 15 consecutive minute period [District Rules 4305 and 4306] Federally Enforceable Through Title V Permit 

10 The permittee shall maintain records of (1) the date and time of NOx CO and 02 measurements (2) the 02 
concentration in percent and the measured NOx and CO concentrations corrected to 3% 02 (3) make and model of 
exhaust gas analyzer (4) exhaust gas analyzer calibration records and (5) a description of any corrective action taken 
to maintain the emissions within the acceptable range [District Rules 4305 and 4306] Federally Enforceable Through 
Title V Permit 

11 This unit shall be tested for compliance with the NOx and CO emissions limits at least once every twelve (12) months 
After demonstrating compliance on two (2) consecutive annual source tests the unit shall be tested not less than once 
every thirty-six (36) months If the result of the 36 month source test demonstrates that the unit does not meet the 
applicable emission limits the source testing frequency shall revert to at least once every twelve (12) months [District 
Rules 4305 and 4306] Federally Enforceable Through Title V Permit 

12 The source test plan shall identify which basis (ppmv or lb/MMBtu) will be used to demonstrate compliance [District 
Rules 4305 and 4306] Federally Enforceable Through Title V Permit 

13 Source testing shall be conducted using the methods and procedures approved by the District The District must be 
notified at least 30 days prior to any compliance source test, and a source test plan must be submitted for approval at 
least 15 days prior to testing [District Rule 1081] Federally Enforceable Through Title V Permit 

14 NOx emissions for source test purposes shall be determined using EPA Method 7E or ARB Method 100 on a ppmv 
basis or EPA Method 19 on a heat input basis [District Rules 4305 and 4306] Federally Enforceable Through Title V 
Permit 

15 CO emissions for source test purposes shall be determined using EPA Method 10 or ARB Method 100 [District Rules 
4305 and 4306] Federally Enforceable Through Title V Permit 

16 Stack gas oxygen (02) shall be determined using EPA Method 3 or 3A or ARB Method 100 [District Rules 4305 and 
4306] Federally Enforceable Through Title V Permit 

17 For emissions source testing the arithmetic average of three 30 consecutive-minute test runs shall apply If two of 
three runs are above an applicable limit the test cannot be used to demonstrate compliance with an applicable limit 
[District Rules 4305 and 4306] Federally Enforceable Through Title V Permit 

18 Permittee shall maintain records of annual heat input (MMBtu) for this unit on a calendar year basis Such records 
shall be maintained and retained on site for a minimum of five (5) years and shall be made available for District 
inspection upon request [District Rules 1070 and Rule 4320] 

19 Permittee shall determine sulfur content of combusted gas annually or shall demonstrate that the combusted gas is 
provided from a PUC or FERC regulated source [District Rules 1081 and 4320] 

20 The results of each source test shall be submitted to the District within 60 days thereafter [District Rule 1081] 
Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	8342 BYSTRUM RD CERES CA 95307 
N 16135-14 J 23 2011 11 25AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 5-2 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
GASOLINE DISPENSING OPERATION WITH ONE 5 200 GALLON CONVAULT ABOVEGROUND STORAGE TANK 
SERVED BY TWO POINT PHASE I VAPOR RECOVERY SYSTEM AND 1 FUELING POINT WITH 1 GASOLINE 
DISPENSING NOZZLE SERVED BY BALANCE PHASE II VAPOR RECOVERY SYSTEM (G-70 116-F) 

PERMIT UNIT REQUIREMENTS 
1 	This gasoline storage and dispensing equipment shall not be used in retail sales, where gasoline dispensed by the unit 

is subject to payment of California sales tax on gasoline sales [District Rule 4622] Federally Enforceable Through 
Title V Permit 

2 The vapor recovery systems and their components shall be operated and maintained in accordance with the State 
certification requirements [District Rules 4621 and 4622] Federally Enforceable Through Title V Permit 

3 	No gasoline delivery vessel shall be operated or be allowed to operate unless valid State of California decals are 
displayed on the cargo tank which attest to the vapor integrity of the tank [District Rule 4621] Federally Enforceable 
Through Title V Permit 

4 	Vapor recovery systems and gasoline dispensing equipment shall be maintained leak-free A "leak" is defined as the 
dripping of liquid volatile organic compounds at a rate of three or more drops per minute or vapor volatile organic 
compounds in excess of 10,000 ppm as equivalent methane as determined by EPA Test Method 21 [District Rule 
4622] Federally Enforceable Through Title V Permit 

5 	Any person conducting tests shall have completed a Distnct-approved training program or the District's orientation 
class for testing and any subsequent required refresher class [District Rule 4622] Federally Enforceable Through Title 
V Permit 

6 For certified Phase II vapor recovery systems with liquid removal devices, the permittee shall perform and pass an 
ARB TP-201 6 Liquid Removal Test whenever the liquid in the vapor path exceeds 100 ml of liquid The amount of 
liquid in the vapor path shall be measured by lowering the gasoline dispensing nozzle into a container until such time 
that no more liquid drains from the nozzle The amount of liquid drained into the container shall be measured using a 
graduated cylinder or graduated beaker The vapor path shall be inspected once per month if monthly throughput is 
below 2,500 gallons or once per week otherwise [District Rule 4622] Federally Enforceable Through Title V Permit 

7 The permittee shall perform and pass a Static Leak Test for Aboveground Tanks using ARB TP 201 3B at least once 
every 12 months [District Rule 4622] Federally Enforceable Through Title V Permit 

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE 
These terms and conditions are part of the Facility wide Permit to Operate 

Facility Name BRONCO WINE COMPANY 
Location 	5342 BYSTRUM RD CERES CA 95307 
N 1665-52 J 22201411 25AM SRANK 



Permit Unit Requirements for N-1665 5-2 (continued) 	 Page 2 of 2 

8 	The operator shall implement a periodic maintenance inspection program for the certified Phase II vapor recovery 
system consistent with Section 5 4 2 of Rule 4622 The program shall be documented in an operation and maintenance 
(O&M) manual and shall at a minimum contain the following information 1) All applicable ARB Executive Orders, 
Approval Letters and District Permits 2) The manufacturers specifications and instructions for installation, operation 
repair, and maintenance required pursuant to ARB Certification Procedure CP 201, and any additional instruction 
provided by the manufacturer, 3) System and/or component testing requirements, including test schedules and passing 
criteria for each of the standard tests The owner/operator may include any non-ARB required diagnostic and other 
tests as part of the testing requirements 4) Protocol for performing periodic maintenance inspections including the 
components to be inspected and the defects requiring repair and 5) Additional O&M instructions, if any, that are 
designed to ensure compliance with the applicable rules regulations ARB Executive Orders and District permit 
conditions, including replacement schedules for failure or wear prone components [District Rule 4622] Federally 
Enforceable Through Title V Permit 

9 The operator shall conduct periodic maintenance inspections based on the amount of gasoline dispensed by the facility 
in a calendar month as follows A) less than 2 500 gallons - one day per month, B) 2,500 to less than 25 000 gallons 
one day per week, or C) 25,000 gallons or greater five days per week All inspections shall be documented within the 
0 & M Manual [District Rule 4622] Federally Enforceable Through Title V Permit 

10 The operator shall maintain monthly gasoline throughput records [District Rule 4622] Federally Enforceable Through 
Title V Permit 

11 The operator shall maintain on the premises a log of any repairs made to the certified Phase I or Phase II vapor 
recovery system The repair log shall include the following 1) date and time of each repair, 2) the name of the 
person(s) who performed the repair, and if applicable the name address and phone number of the person's employer 
3) description of service performed 4) each component that was repaired serviced, or removed, 5) each component 
that was installed as replacement if applicable and 6) receipts or other documents for parts used in the repair and, if 
applicable work orders which shall include the name and signature of the person responsible for performing the 
repairs [District Rule 4622] Federally Enforceable Through Title V Permit 

12 The District shall be notified by the permittee 15 days prior to each test The test results shall be submitted to the 
District no later than 30 days after each test [District Rule 1081] Federally Enforceable Through Title V Permit 

13 The District shall be notified within 24 hours of the facility's pass/fail status after the performance of each test 
[District Rule 1081] Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-5 2 J 23 2014 11 25AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 6 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
2 648 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 21) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 

either red or white wine, 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [Distnct Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-6-1 J 23 2014 11 25AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N - 1665-7 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
1 999 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 22) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 

either red or white wine, 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1805-7 1 J 222014 11 25-AA1 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 8- 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
1 999 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 23) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 

either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-8-1 J 23 2014 11 25-AM SR/44K 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-9- 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
4 012 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 40) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 

either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1055-9 1 J 23 2014 11 25AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 10 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
4 012 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 41) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 

either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-101 J 23 2014 11 25AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 17 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
6 700 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 59) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1885-17 1 J 23 201 11 25AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-18 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
6 652 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 60) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [Distnct Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-18 1 .1 23 2014 11 25614 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 211 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
6 074 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 63) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [Distnct Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-21 1 .1 23 2014 11 25AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 22-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
7 148 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 71) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [Distnct Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665 22 1 J 23 2014 1 25AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 23 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
7 148 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 72) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 11365-23 1 J 23 2014 11 25AA4 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 24 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
7 148 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 73) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-1665-24-1 J 232011 11 25AM SRANN 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 25 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
7 148 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 74 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-251 J 23 2014 11 25AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 26-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
7 148 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 75) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
14-1665-28 1 J 23 2014 11 25AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 27 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
7 148 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 76) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-271 J 23 20 4 11 25AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 28 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
7 148 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 77) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held m the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-213 1 J 23 2014 11 25AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-29-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
7 148 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 78) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-29 1 J 23 2014 11 25AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-30 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
7 850 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 83) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-30-1 J 232Q1 11 25AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-31 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
7 850 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 84) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wme type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-31 1 J 23 20 4 11 25AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 32 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
7 850 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 85) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-32 1 J 23 2014 11 25AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 33 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
7 850 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 89) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated m 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-331 J 23 2014 11 25AM SRAM< 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 34 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
7 850 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 90) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-341 J 23 2014 11 2SAM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 38 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 093 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 104) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 166536 1 J 33201411 26AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-39 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 500 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 105) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held m the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665 39-1 J 23 2014 11 26AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-40 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 520 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 106) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-40-1 J 23 2014 11 26AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-41 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 520 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 107) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1605-41 1 .1 23 2014 11 28A1.1 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-42-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 110) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-42 1 J 23 2014 1 25-NM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-43-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 111) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-431 J 23 2014 11 26AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-44 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 112) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-44 1 J 23 2014 11 26AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-45 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 113) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-45-1 J 23 2014 11 26AN1 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-46 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 114) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-46 I J 23 2014 11 26AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-47 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 115) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-47 1 J 23 2014 11 26AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-48 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 116) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-48 1 J 232014 11 28AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 166549 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 117) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-49 1 J 23 2014 11 26AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 50 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 118) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 665-50-1 J 23 20 4 11 26AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 511 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 119) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 	I 
be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1666-51 1 J 23 2014 11 25-NM SRAM< 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 52 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 120) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1885-52 1 J 232014 11 28AM SRANN 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-53 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
12 406 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 121) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665 53 1 J 23 20 4 213AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 54-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
12 406 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 122) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-541 J 23 2014 11 28AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 55 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
12 406 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 123) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1885-55-1 J 23 2014 11 28AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 56 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
11 888 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 124) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-561 J 23 2014 11 26AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-57-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
11 888 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 125) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665.571 J 22201411 264M SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-58 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 126) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-58 1 J 23 2014 1 26AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-59 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 130) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-59 1 J 23 2014 11 26AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 60 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 131) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-601 J 23 2019 11 26AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-61 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 132) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-61 1 J 23 2014 11 27AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 62 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 133) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated m 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-62 1 J 23 2014 11 27AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-63-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 134) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1605-63 1 J 23 2014 11 27AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-64 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 135) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-64-1 J 23 2014 11 27AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 65 1 
	 EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
14 771 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 141) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 

permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 

accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 

gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 

condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 

[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 

following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 

the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 

including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 

volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 

be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank I) wine type stated as 

either red or white wine, 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 

(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 

Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1885-65 1 J 23 2014 11 276M SRAM 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 66 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
14 771 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 142) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated m 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665430.1 J 23 2014 11 27AM - SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 67 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
14 771 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 143) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated m 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-67 1 J 23 2014 11 27AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-68 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
15 069 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 144) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1885-681 J 23 2014 11 27AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-69 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 150) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-801 J 23 2014 11 27AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-70 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 151) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1660-701 J 23 2014 11 27AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 71-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 152) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-71 1 J 23 2014 11 27AM SRANN 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 72 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 153) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685.721 J 23 2014 11 27AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 73 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 154) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865 73 1 J 23 2014 11 27AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 74-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 155) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-7 1 J 23 2014 11 27AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 75 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 156) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-751 J 23 2014 11 27AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 76-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 157) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-76-1 J 23 2014 11 27651 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 77 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 158) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 18e5-77 1 J 23 2014 11 27AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-78 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 159) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated m 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-781 J 23 2014 11 27AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 79 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 160) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-791 J 23 2014 11 27AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 80 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 161) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-80 1 J 23 2014 11 77661 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-81 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 162) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	8342 BYSTRUM RD CERES CA 95307 
N 1665-81 1 1 23 2014 11 27AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 82-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 163) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1585-132 1 J 23 2014 11 27AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-83 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 164) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1065-831 J 23 2014 11 27AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-84 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 165) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-841 J 23 2014 11 28AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 85-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 166) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-85-1 J 23 2014 1 28601 51401415 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 86-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 167) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-861 J 23 2014 11 28AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 87 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 168) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1065-67 J 23 2014 11 20AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 88 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 169) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-88 1 J 23 2014 11 28AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 89 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 170) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-891 J 23 2014 11 28AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 90 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 171) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 18S5-90 1 J 23 2014 11 213AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 911 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 172) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-91 1 J 23 2014 11 28AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-92 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 173) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-92 1 J 23 2014 11 28AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-93-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 174) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
14-1665-931 J 23 2011 11 28AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 94 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 175) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated m 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-94-1 J 23 2014 11 28414 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 95 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 176) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-951 J 23 20 4 11 213AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 96 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 177) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1885-961 J 23 2014 11 25AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-97 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 178) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665417 1 J 23 2014 11 284,14 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 98 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 179) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-1685-88 1 J 23 2014 11 28AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 99 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 180) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-991 J 23 2011 11 28AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 100-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 181) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-1665-100 1 J 23 201411 28AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 101 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 182) WITH 
PRESSURENACUU M VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865 101 1 J 23 2014 11 28AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 102 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 183) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665 102 1 J 23 2014 11 28AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 103 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 184) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[Distnct Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 16651031 J 23 2014 11 28AM SRANN 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 104 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 185) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665 104 1 J 23 2014 11 28AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 105 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 186) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-1051 J 23 2014 11 28AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-106 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
19 967 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 220) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[Distnct Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-108-1 J 23 2014 11 28AM SRANK 

11 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-107 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
19 967 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 221) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-107 1 J 23 2014 11 29AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 108-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
19 967 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 222) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665 108 1 J 23 2014 1 29AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 109-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
19 967 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 223) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	8342 BYSTRUM RD CERES CA 95307 
N 665 001 J 23 2011 11 29AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-110-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
19 967 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 224) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-110-1 J 23 2014 11 29AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 111 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
19 967 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 225) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1111 J 23 2014 11 2111AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 112 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
19 967 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 226) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [Distnct Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665.1123 J 23 2014 11 29A6A SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 113 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
19 967 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 227) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1131 J 23 2014 11 25-AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 117 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
24 863 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 251) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665 117 1 J 23 2011 11 29AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 118 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
24 863 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 252) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-1 61 J 23 2014 11 28AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 119 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
24 693 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 253) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1101 J 23 2014 11 29AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 120 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
24 693 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 254) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO VV1NE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685 120 1 J 23 2011 11 29AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 121 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
24 863 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 255) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1211 J 23 2014 11 29AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 122 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
24 863 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 256) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1221 J 23 2014 11 29AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-123-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
31 562 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 301) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [Distnct Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-1221 J 23 2014 11 29AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-124 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
31 562 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 302) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	8342 BYSTRUM RD CERES CA 95307 
N 1665-1241 J 23 20 411 29AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 125 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
31 562 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 303) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685.1251 J 23 2014 11 29AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 126 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
55 033 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 501) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-120-1 1 23 2014 11 2901.1 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-127-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
54 971 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 502) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
14-1465-127 1 J 23 20 411 29AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 128 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
55 017 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 503) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1281 J 232014 11 29A1.4 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 129-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 504) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 16135-129-1 J 23 2014 11 29AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 130 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
54 881 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 505) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be Installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1301 J 23 2014 11 29AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 131 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
55 141 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 506) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665- 3 1 J 23 2014 11 29AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 132 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
54 930 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 507) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1321 J 23 2014 11 29AM SRAM< 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 133 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
55 030 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 508) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-1331 J 23 2014 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-134 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 511) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-134 1 J 23 20 4 1 30AM SPANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-135 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 512) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1885-135-1 J 23 2014 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 136 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 513) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [Distnct Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-136- J 23 2014 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 137 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 514) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [Distnct Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685.1371 J 23 2014 11 30014 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 138 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 515) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1005- 38 1 J 23 2014 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 139-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 516) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-139 J 23 2014 11 3041.4 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 140 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 517) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-140-1 J 23 2014 1 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-141 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 518) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 16E15-141 1 J 23 2014 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 142 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 519) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 11305-142 1 J 23 2014 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 143 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 520) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665- 431 J 23 20 4 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 144 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 521) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-144- J 23 2014 11 30AM &RANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 145 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 522) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1085-145-1 J 23 2014 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 146 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 523) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1461 J 23 2011 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 147 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 524) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1471 J 23 2014 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 148-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 525) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N NS- 48 J 23 2019 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 149 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 526) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1065-1491 J 23 2014 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-150 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 527) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1501 J 23 2011 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-151-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 528) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-151 1 J 23 2014 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 152 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 529) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated m 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank I) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-1665-152 1 J 23 2014 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 153 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 530) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 665-153 J 23 201 	30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 154 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1001) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1666- 54-1 J 23 2014 1 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 155 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1002) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 665 55 1 .1 23 20 4 1 300M SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 156 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1003) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 865-156 1 J 23 2014 11 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 157-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1004) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665- 57 J 23 201 11 3 AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-158 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1005) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-1581 J 23 2014 11 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 159-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1006) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685 159 1 J 23 2014 11 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-160 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 1011) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1601 J 23 2014 11 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 161 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 1012) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-161 1 J 23 2014 11 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 162 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 1013) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1821 J 23 2014 11 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 163 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 1014) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 

[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665 163 1 J 23 2014 11 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-164-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 1015) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1641 J 23 2014 11 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-165-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 1016) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1651 J 23 2014 11 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 166-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 1017) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1661 J 23 2014 17 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 167 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 1018) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 865-167 1 J 23 2014 1 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 168 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1031) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-160 1 J 23 2014 11 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-169 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1032) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 865-189 1 J 23 2014 11 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-170 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1033) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1660-170-1 J 23 20 4 1 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 171-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1034) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1605-171 1 J 23 2010 11 31AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 172 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1035) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1055 172 J 23 2014 11 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 173 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1036) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1065-173 1 J 23 2014 11 314b4 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 174-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1037) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-174 1 J 23 2014 11 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 175 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1038) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1751 J 23 2014 11 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 176 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1039) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1E165-176 J 23 2014 11 3 AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 177 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1040) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665 177 1 J 23 2014 11 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 178 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1041) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-178-1 J 23 2014 11 318M SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 179 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1042) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Faddy Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1791 J 25201411 31AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-180 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1043) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 085- 80 J 2320 4 11 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-181-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1044) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 665 181 1 J 23 2014 1 326M SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 182 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1045) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 665-1821 J 22201411 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 183 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1046) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	8342 BYSTRUM RD CERES CA 95307 
N 1665-1831 J 23 2014 11 32AM SRAM< 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 184 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1047) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terrns and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-184 1 J 23 2011 11 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 185 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1048) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [Distnct Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865- 651 J 23 2014 11 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 186 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1049) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1885-1861 J 23 2014 11 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 187 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1050) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1871 J 23 2014 11 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 188 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1051) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1881 J 23 2011 11 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 189 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1052) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1891 J 23 2014 11 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 190 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1053) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 665-190- J 23 201 11 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 191 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1054) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-19 	J 23 2014 11 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 192 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1055) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1565- 92 1 J 23 2014 11 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 193 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1056) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-193 1 J 23 2014 11 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-194-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1057) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1941 J 23 20 4 11 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-195 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1061) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1951 J 23 2019 11 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 196-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1062) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-196 1 J 23 2014 1 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 197 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1063) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
0-1665-197 1 J 23 2014 11 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 198 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1064) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-1981 J 23 20 411 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 199-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1065) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-199-1 J 23 2014 11 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-200 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1066) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-1665-200 1 J 23 2014 11 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 201 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1067) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-1665-201 1 J 23 2014 11 32AM SFtANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 202 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1071) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2021 J 23 2014 11 32AM SRA4( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 203 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1072) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685 203 1 J 23 2014 1 32AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-204-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1073) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-204-1 J 23 2014 11 326M SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 205 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1074) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [Distnct Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1885-205-1 J 23 2014 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 206 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1075) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-208 1 J 23 2014 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 207 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1076) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated m 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-207 J 23 2014 11 33AM SRAM< 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 208 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1077) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1065-2081 J 23 2014 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-209 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1081) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2091 J 23 2014 11 33AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 210-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1082) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1505-210 1 J 23 2014 1 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-211 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1083) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-211 	J 23 2014 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 212 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1084) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2121 J 23 2014 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 213 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1085) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2131 J 23 2014 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 214 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1086) WITH 
PRESSURENACUU M VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2141 J 23 2014 11 33AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 215 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1087) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1605.2151 J 23 2014 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 216 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1101) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2161 J 23 2014 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-217-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1102) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
14 ¶885-2171 J 23 2014 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 218 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1103) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-218 1 J 23 2014 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 219 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1104) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-211) 1 J 23 2014 1 33AM SRANN 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 220 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1105) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2201 J 23 2014 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 221 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1106) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2211 J 23 2014 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 222-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1107) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2221 J 23 2014 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-223-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1111) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 565-223 1 J 23 2014 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 224 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1112) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2241 J 23 2014 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-225 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1113) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-225-1 J 23 2014 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-226 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1114) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-226- J 23 2014 1 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 227 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1115) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-227 J 23 2014 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 228 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1116) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-228 J 23 201 11 33AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 229 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1117) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 665-229-1 J 23 2014 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-230 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
13 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1301) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2301 J 23 2014 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-231 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
13 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1302) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-231 1 J 23 2014 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 232 1 
	 EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
13 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1303) WITH 

PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 

permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 

accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 

gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 

[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 

following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 

the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 

including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 

volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 

be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 

either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 

(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 

Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-232 1 J 23 2014 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 233 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
13 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1304) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2331 J 23 2014 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-234-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
15 069 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1501) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	8342 BYSTRUM RD CERES CA 95307 
N 1665-234 1 J 23 20 411 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 235 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
15 069 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1502) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2351 J 23 201 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-236 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
15 069 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1503) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1065-236 1 J 23 2014 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 237 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
15 069 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1504) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2371 J 23 2014 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 238 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
15 069 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1505) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2341 J 23 2014 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 239 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
15 069 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 1506) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2391 J 33 201 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 240-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2001) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	8342 BYSTRUM RD CERES CA 95307 
N 1665-240 1 J 23 2014 11 34AM 564641( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 241 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2002) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 865-241 1 J 23 2014 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 242 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
215 054 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2011) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-212 1 J 23 2014 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-243 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
215 054 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2012) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2431 J 23 2014 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 244 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
215 054 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2013) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-2 4 J 23 20 4 1 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-245-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
217 846 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2014) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	8342 BYSTRUM RD CERES CA 95307 
N 1665-245 J 23 2014 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 246 1 
	 EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
217 846 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2015) WITH 

PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 

permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 

accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 

gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 

condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 

[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 

following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 

the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 

including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 

volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 

be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 

(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 

Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 16135-2 6 J 23 20 41 34AM SRANI4 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 247-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
217 846 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2016) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-247 J 23 2014 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 248 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2017) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-248 1 J 23 20 4 1 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 249-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2018) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-18(35-240-1 J 23 2014 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-250-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2019) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-250-1 J 23 2014 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 251 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2020) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665 251 1 J 23 2014 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-252 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2021) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665 252 1 J 23 2014 1 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 253 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2022) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 	I 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 11365-253 1 J 23 2014 1 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 254 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2023) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-254 J 23 2014 11 34AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 255 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2024) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wme type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2551 J 23 2014 11 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 256 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2025) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2561 J 23 2014 11 35AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 257 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2031) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 16135-257 1 J 23 2014 11 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 258 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2032) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-2581 J 23 2014 11 35AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 259 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2033) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2591 J 23 2014 11 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 260 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2034) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1565-260 1 J 23 2014 11 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-261-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2035) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865 281 1 J 23 2014 11 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 262-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2051) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-202 J 23 2014 11 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-263 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2052) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [Distnct Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665 263 1 J 23 2014 11 35AM SRAM4 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 264 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK (TANK 2053) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2641 J 23 2014 11 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 265 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2054) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1555-2135 1 J 23 2014 11 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 266 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2055) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-286 J 23 2014 11 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 267 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2056) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be Installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2671 J 23 2014 11 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-268 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2057) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2681 J 23 2014 11 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 269 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2058) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2691 J 23 2014 11 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 270 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2059) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-270-1 J 23 2014 11 35AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-271-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2060) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1655-271 1 J 23 2014 11 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 272 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2061) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be Installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-2721 .1 23 2014 11 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 273 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2062) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
0-1665-2731 J 23 2014 11 35AM SRANK 

I 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 275 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2072) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 18135-275 1 .1 23 20 4 1 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 276-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2073) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2761 J 23 2014 11 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 277 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2074) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1055-277 1 J 23 2014 11 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-278 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2075) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[Distnct Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-278-1 J 23 2014 11 35AM SFtANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 279 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2076) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [Distnct Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2791 J 23 2014 11 35AR4 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 280-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2077) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665.280 1 J 23 2019 11 35AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 281 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2078) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated m 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-281 1 J 23 20 4 1 38AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 282-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2079) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[Distnct Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 665-2821 J 23 201 11 38AM SRAM< 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 283 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2080) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-283 1 J 23 2014 11 36AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 284 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2081) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665.2841 J 23 2014 11 38AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 285 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2082) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [Distnct Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665 285 1 J 23 2014 11 36AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 286 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2121) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2861 J 23 201 11 36AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 287 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2122) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank I) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-287 J 23 2014 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 288-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2123) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865 288 1 .1 23 2014 11 38AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 289 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2124) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2891 J 23 2014 11 36414 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-290-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2125) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-290-1 J 23 2014 11 36AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 291 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2131) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-291 1 J 23 2014 11 36AM SRANI4 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 292 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2132) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 166S-202 1 J 23 2014 11 36AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-293 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2133) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1666-293-1 J 23 2014 11 36AM SPANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 294-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2134) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2941 J 23 2014 11 36AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 295-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2135) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-25 1 J 23 2014 11 38AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-296 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2141) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2961 J 23 2014 11 36AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-297 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2142) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-2971 J 23 2014 11 36AM SFtANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 298 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2143) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2981 J 23 2014 11 36AM 59AN6 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-299 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2144) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank I) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-2991 J 23 2014 11 36AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 300-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2145) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3001 J 23 2014 11 36M4 656646 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 301 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2146) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[Distnct Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-301 1 J 23 2011 11 36AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 302 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2151) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3021 J 23 2014 11 36AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 303 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2152) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3031 J 23 2014 11 360M SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-304 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2153) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [Distnct Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-304 1 J 23 2014 11 38AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 305-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2154) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-305-1 J 23 2010 11 36AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 306 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2155) WITH 
PR ESSURENAC U U M VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3061 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 307 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2156) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3071 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 308 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
24 665 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2401) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-30S 1 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 309 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
24 665 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2402) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-309 1 .1 23 2014 1 37AM 5-RANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 310-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
24 665 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 2403) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1845-310 1 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 311 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3021) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [Distnct Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1565-3111 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 312 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3022) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 665-3121 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-313-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3023) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-3131 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 314 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3024) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	8342 BYSTRUM RD CERES CA 95307 
N 1665-314 1 J 23 2014 11 37634 &RANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-315 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3025) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-315-1 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 316 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3026) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated m 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1885-318 1 J 23 2014 11 37AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 317 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3027) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1605-317 1 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 318 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3028) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3181 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-319 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3029) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3191 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-320 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3030) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1885-320 1 J 23 2014 1 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 321 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3031) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-321 1 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 322 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3032) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3221 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 323 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3033) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [Distnct Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665 323 1 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 324 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3034) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[Distnct Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3241 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 325-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3035) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-1665-325 1 J 23 2014 11 37AM SRAM4 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 326-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3036) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [Distnct Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3261 .1 23 2014 11 37404 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 327 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3037) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1065-327 1 J 23 2014 1 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 328 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3038) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [Distnct Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-328 1 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 329 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3039) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [Distnct Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3291 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 330 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3040) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-330 1 J 23 2011 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 332 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3042) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-332 1 J 23 2014 11 37AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 333 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3043) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-1665-333-1 J 23 2014 1 3aAm SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 334-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3044) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-334 1 J 23 2014 11 38AM 0RAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 335 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3045) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-335-1 J 23 2014 11 38AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 336 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3046) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [Distnct Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-336-1 J 23 2014 11 38AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-337-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3047) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3371 J 23 2014 11 38AM 56074< 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-338 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3048) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [Distnct Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3381 J 23 2014 11 38AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 339 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3049) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1668-339-1 J 23 2014 11 38AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-340 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3050) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be Installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1666-3401 J 23 2014 11 38AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-341 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3052) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-341 1 J 23 2014 11 38AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-342 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3053) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be Installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wtne placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
Including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3421 J 23 2014 11 38AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 343 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3054) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-3431 J 23 2014 11 38AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 344 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3055) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3441 J 23 2014 11 36AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-345 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3056) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-345- J 23 2014 11 38AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 346 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3057) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3 61 J 23 2014 11 38AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 347 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3058) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	8342 BYSTRUM RD CERES CA 95307 
14.1605.3471 J 23 2014 11 384.M SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 348 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3059) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3481 J 23 2014 11 38AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 349 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3060) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1885-349 1 J 23 2014 1 38AM SRAM< 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 350 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3061) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-350-1 J 23 201 11 38AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 351 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3062) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665 251 1 J 23 2014 11 38A1.4 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 352 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3063) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-3521 J 23 2014 11 38AM SRANN 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 353 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3064) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3531 J 23 2014 11 386M SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 354 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3065) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [Distnct Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 665-3541 J 23 2014 11 38AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 355-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3066) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-3551 J 23 2014 11 38AM SRAM< 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 356 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3067) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-3561 Ja 23 2014 11 38AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 357 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3068) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1605-357 J 23 2014 11 3BAM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 358 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3069) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1886-368-1 J 23 2014 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 359 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3070) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-359 1 J 23 2014 11 39AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 360-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3071) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1655-3601 J 23 2014 11 39AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 361 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3072) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [Distnct Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-361 1 J 23 2014 11 39AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 362 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3073) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3621 1 23 2014 11 39AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-363-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3074) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-363-1 J 23 2014 11 39AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-364 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3075) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-3841 J 23 2014 11 39AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-365-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3076) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
14 1885-385 J 23 2014 11 39AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 366 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3077) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [Distnct Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 15653561 J 23 2014 11 39AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 367 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3078) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1605-3671 J 23 2014 11 39AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 368 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3079) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665.3881 J 23 2014 11 3I3AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-369 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3080) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1660.3591 J 23 2014 11 39AM SRANX 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-370-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3086) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3701 J 23 2014 11 39AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 371 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3087) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 165 371 1 J 23 2014 11 30AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 372 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3088) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3721 .1 23 2014 11 39014 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 373 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3089) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-373 J 23 2014 11 39AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-374-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3090) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [Distnct Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-1695-374 1 J 23 2214 11 39AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 375 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3096) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be Installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3751 J 23 2014 11 39AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 376 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3097) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-378 1 J 23 2014 11 39AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-377 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3098) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be Installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-377 1 J 23 2014 11 39AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-378 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3099) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1666-3781 J 23 2014 11 HAM SFtANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-379-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3100) WITH 
PRESSU RENACUU M VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-379 1 J 23 2014 11 39AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-380 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3106) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665480-1 J 23 2014 11 39AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 381 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3107) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 16435-381 1 J 23201411 39AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-382-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3108) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facifity Name BRONCO WINE COMPANY 
LocatIon 	6342 BYSTRUM RD CERES CA 95307 
N 1655-3821 J 23 2014 11 39AM SRAM< 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 383 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3109) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 665-383 J 23 2014 11 39061 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 384 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3110) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank I) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	8342 BYSTRUM RD CERES CA 95307 
N 1665-384-1 J 23 2014 11 40AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 385 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3116) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3851 .1 23 2014 11 4DAM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 386-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3117) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3861 J 23 2014 11 40AM MANN 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 387 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3118) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-387 1 J 23 2014 11 40AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 388 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3119) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-30E41 J 23 2014 11 40AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 389-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3120) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-389 1 J 23 2014 1 40AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 390 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3126) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	8342 BYSTRUM RD CERES CA 95307 
N 18455-390 1 J 23 2014 11 40AM SRANN 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 391 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3127) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3511 J 23 2014 11 40AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 392-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3128) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3921 J 23 2014 11 40AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 393-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3129) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-393-1 J 23 20 4 11 40AM SFtANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-394 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3130) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3941 J 23 2014 11 40AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 395 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3136) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [Distnct Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 166S-395 1 J 23 2014 11 400M SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 396 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3137) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-3941 J 23 2014 11 40AJA SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 397 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3138) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1605-397 1 J 23 2014 11 40AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 398 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3139) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1605-398-1 J 23 20 411 40AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-399 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3140) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-1865-399-1 J 23 2014 11 40AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-400 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3146) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-400-1 J 23 2014 11 40AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-401-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3147) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	8342 BYSTRUM RD CERES CA 95307 
N 1605-401 1 J 23 201 11 OAM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-402 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3148) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-4021 J 23 2011 11 40AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 403 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3149) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-1605-403 1 J 23 2014 11 40AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-404 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3150) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1885-4041 J 23 2014 11 40AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 405 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3156) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wme type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-4051 J 23 2014 11 40AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 406 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3157) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1565-4061 J 23 2014 11 40AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-407 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3158) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-4071 J 23 2014 11 40AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-408 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3159) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-4081 J 23 2014 11 40AM SRANN 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-409 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 3160) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
14-1665-400-1 J 23 2014 11 40AM SPANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-410-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 5001) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer s instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-4101 J 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 411-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 5002) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-1665-411 1 J 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-412-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 5003) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-4121 J 23 2014 11 41AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-413-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 5004) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-413 1 J 23 2014 1 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-414 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 5005) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-4141 J 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-415 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 5006) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-4151 J 23 20 411 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 416 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 5007) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	8342 BYSTRUM RD CERES CA 95307 
N 1665-416-1 .1 23 2014 1 41AM 56404K 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-417 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 5008) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	8342 BYSTRUM RD CERES CA 95307 
N 1865-4171 J 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-418-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 5009) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-4181 J 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-419 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 5010) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-418 1 J 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-420 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 5011) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-4201 J 232014 11 41AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 421 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 5012) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1605-421 1 1 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 422 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
625 878 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 6004) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-1665-422 1 J 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-423 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7001) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-4231 J 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-424 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7002) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-4241 J 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-425-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7003) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-4251 J 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-426-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7005) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665426-1 J 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 427 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7006) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-427 1 J 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-428-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7007) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-4281 J 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-429-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7008) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-420-1 J 23 20 411 41AM SRAM( 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-430 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7009) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-430-1 J 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-431 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7010) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-431 1 J 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-432-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7011) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-4321 Ja 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-433 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7012) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-4331 J 23 2014 11 41AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-434 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7013) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine, 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1e65-434 1 J 23 201 11 42AM11 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-435 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7014) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1655-435 1 J 23 2014 11 42AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-436 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7015) WITH 
PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed, stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 108S-430 1 J 23 2014 11 42AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-437-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7016) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-437 1 J 23 201 11 42AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 438 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7041) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-1665-438 I J 23 20 4 1 42414 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-439-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7042) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 	Except when used for fermentation of wine, the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-1665-439-1 J 23 2014 11 42AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-440 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7043) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine, the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-440 1 J 23 20 1 2AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 441 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7044) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-441 1 J 23 2014 11 42AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 442-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7051) WITH 
PRESSURENACUU M VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine, the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed stored or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-4421 J 23 2014 11 42AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-443 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7052) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 	The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-443 1 J 23 2014 11 42AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-444 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7053) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure-vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas-tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine, the maximum temperature of each batch of wine placed, stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1685-444 J 23 2014 11 42AM SRANA 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-445-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK 7054) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure-vacuum relief valve shall be installed and operated in 
accordance with the manufacturer's instructions [District Rule 4694] 

3 	Except when used for fermentation of wine, the pressure vacuum relief valve and wine storage tank shall remain in a 
gas-tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine, records of filling and emptying operations shall be kept for this tank 
including the date of the operation, a unique identifier for each batch, the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented, 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-1665-445 1 J 23 2014 11 42AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-446-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK A164) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 	Except when used for fermentation of wine the wine storage tank shall be equipped and operated with a pressure- 

vacuum relief valve, set to operate within 10% of the maximum allowable working pressure of the tank and 
permanently labeled with the operating pressure settings [District Rule 4694] 

2 	Except when used for fermentation of wine the pressure vacuum relief valve shall be installed and operated in 
accordance with the manufacturers instructions [District Rule 4694] 

3 	Except when used for fermentation of wine the pressure vacuum relief valve and wine storage tank shall remain in a 
gas tight condition except when the operating pressure of the tank exceeds the valve set pressure A gas tight 
condition shall be determined by measuring the gas leak in accordance with the procedures in EPA Method 21 
[District Rule 4694] 

4 The temperature of each batch of wine placed stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation [District Rule 4694] 

5 Except when used for fermentation of wine the maximum temperature of each batch of wine placed stored, or held in 
the tank shall be recorded weekly [District Rule 4694] 

6 	Except when used for fermentation of wine records of filling and emptying operations shall be kept for this tank 
including the date of the operation a unique identifier for each batch the volume percent ethanol in the batch and the 
volume of wine transferred [District Rule 4694] 

7 	Except when used for fermentation of wine, the wine batch identifier and volume processed or stored in the tank shall 
be recorded weekly [District Rule 4694] 

8 	The following information shall be recorded for each fermentation batch processed in this tank 1) wine type stated as 
either red or white wine 2) total gallons of must fermented 3) the uncontrolled fermentation emissions from the batch 
(calculated per the emission factors given in District Rule 4694) [District Rule 4694] 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1065-448 1 J 23 2014 11 42AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-447-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
1 948 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK C1) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 

See facility wide requirements for permit conditions applicable to this permit unit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 16654471 J 23 2014 11 42AM 06666 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 448 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
1 948 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK C2) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 

See facility wide requirements for permit conditions applicable to this permit unit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-4481 J 23 2014 11 42AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 449-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
1 948 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK (TANK C3) WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 

See facility wide requirements for permit conditions applicable to this permit unit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1865-4491 J 23 2014 11 42ANI SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-452 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
94 5 BHP CATERPILLAR MODEL C4 4 (2442/1800) TIER 2 CERTIFIED DIESEL FIRED EMERGENCY STANDBY IC 
ENGINE POWERING AN ELECTRICAL GENERATOR 

PERMIT UNIT REQUIREMENTS 
1 	Particulate matter emissions shall not exceed 0 1 grams/dscf in concentration [District Rule 4201] Federally 

Enforceable Through Title V Permit 

2 Only CARB certified diesel fuel containing not more than 0 0015% sulfur by weight is to be used [District Rules 2201 
and 4801 and 17 CCR 93115] Federally Enforceable Through Title V Permit 

3 	Emissions from this IC engine shall not exceed any of the following limits 4 95 g NOx/bhp hr, 0 60 g CO/bhp hr, or 
0 35 g-VOC/bhp-hr [District Rule 2201 and 13 CCR 2423 and 17 CCR 93115] Federally Enforceable Through Title V 
Perm it 

4 Emissions from this IC engine shall not exceed 0 15 g PM10/bhp hr based on USEPA certification using ISO 8178 test 
procedure [District Rules 2201 and 4102 and 13 CCR 2423 and 17 CCR 93115] Federally Enforceable Through Title 
V Permit 

5 	This engine shall be equipped with an operational non resettable elapsed time meter or other APCO approved 
alternative [District Rule 4702 and 17 CCR 93115] Federally Enforceable Through Title V Permit 

6 	The exhaust stack shall vent vertically upward The vertical exhaust flow shall not be impeded by a rain cap roof 
overhang, or any other obstruction [District Rule 4102] 

7 This engine shall be operated and maintained in proper operating condition as recommended by the engine 
manufacturer or emissions control system supplier [District Rule 4702] Federally Enforceable Through Title V Permit 

8 	During periods of operation for maintenance testing, and required regulatory purposes the permittee shall monitor the 
operational characteristics of the engine as recommended by the manufacturer or emission control system supplier (for 
example check engine fluid levels battery cables and connections change engine oil and filters replace engine 
coolant and/or other operational characteristics as recommended by the manufacturer or supplier) [District Rule 
4702] Federally Enforceable Through Title V Permit 

9 The permittee shall maintain monthly records of emergency and non-emergency operation Records shall include the 
number of hours of emergency operation the date and number of hours of all testing and maintenance operations, the 
purpose of the operation (for example load testing weekly testing rolling blackout general area power outage etc ) 
and records of operational characteristics monitoring For units with automated testing systems the operator may as 
an alternative to keeping records of actual operation for testing purposes maintain a readily accessible written record 
of the automated testing schedule [District Rule 4702 and 17 CCR 93115] Federally Enforceable Through Title V 
Permit 

10 This engine shall be operated only for maintenance testing, required regulatory purposes and during emergency 
situations Operation of the engine for maintenance testing, and required regulatory purposes shall not exceed 50 
hours per calendar year [District Rule 4702 and 17 CCR 93115] Federally Enforceable Through Title V Permit 

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE 
These terms and conditions are part of the Facility wide Permit to Operate 

Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-4521 J 23 201411 42AM SRANK 



Permit Unit Requirements for N-1665-452-1 (continued) 	 Page 2 of 2 

11 An emergency situation is an unscheduled electrical power outage caused by sudden and reasonably unforeseen natural 
disasters or sudden and reasonably unforeseen events beyond the control of the permittee [District Rule 4702] 
Federally Enforceable Through Title V Permit 

12 This engine shall not be used to produce power for the electrical distnbution system as part of a voluntary utility 
demand reduction program or for an interruptible power contract [District Rule 4702] Federally Enforceable Through 
Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-452 1 J 23 2014 11 42AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 496-0 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
WINERY WASTEWATER TREATMENT OPERATION 

PERMIT UNIT REQUIREMENTS 
1 	No air contaminant shall be released into the atmosphere which causes a public nuisance [District Rule 4102] 

These terms and conditions are part of the Facility wide Permit to Operate 
Faculty Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-496-0 J 23 2014 11 42654 SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 497-2 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1410) WITH PRESSURENACUUM 
VALVE 

PERMIT UNIT REQUIREMENTS 
1 	This tank shall be equipped with and operated with a pressure vacuum relief valve which shall operate within 10% of 

the maximum allowable working pressure of the tank operate in accordance with the manufacturer's instructions, and 
be permanently labeled with the operating pressure settings [District Rules 2201 and 4694 5 2 1] Federally 
Enforceable Through Title V Permit 

2 	The pressure vacuum relief valve and storage tank shall remain in a gas tight condition except when the operating 
pressure of the tank exceeds the valve set pressure A gas tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 21 [District Rules 2201 and 4694, 5 2 1] Federally 
Enforceable Through Title V Permit 

3 	The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit The temperature 
of the stored wine shall be determined and recorded at least once per week For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved 
[District Rules 2201 and 4694 5 2 2] Federally Enforceable Through Title V Permit 

4 	The ethanol content of wine stored in this tank shall not exceed 14 0 percent by volume [District Rule 2201] Federally 
Enforceable Through Title V Permit 

5 	The maximum wine storage throughput in this tank shall not exceed 15 000 gallons per day [District Rule 2201] 
Federally Enforceable Through Title V Permit 

6 The maximum wine storage throughput in this tank calculated on a twelve month rolling basis shall not exceed 
425 000 gallons per year [District Rule 22011 Federally Enforceable Through Title V Permit 

7 	Daily throughput records including records of filling and emptying operations the dates of such operations, a unique 
identifier for each batch the volume percent ethanol in the batch and the volume of wine transferred shall be 
maintained [District Rules 1070 and 2201] Federally Enforceable Through Title V Permit 

8 	The operator shall record on a daily basis total gallons of wine contained in the tank [District Rules 2201 and 4694] 
Federally Enforceable Through Title V Permit 

9 	The operator shall maintain records of the calculated 12 month rolling wine throughput rate (gallons per 12 month 
rolling period calculated monthly) [District Rule 2201] Federally Enforceable Through Title V Permit 

10 All records shall be retained on site for a period of at least five years and made available for District inspection upon 
request [District Rules 1070 2201 and 4694] Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1666-4972 J 23 2014 11 42AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-498-2 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1411) WITH PRESSURENACUUM 
VALVE 

PERMIT UNIT REQUIREMENTS 
1 	This tank shall be equipped with and operated with a pressure vacuum relief valve which shall operate within 10% of 

the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions and 
be permanently labeled with the operating pressure settings [District Rules 2201 and 4694 5 2 1] Federally 
Enforceable Through Title V Permit 

2 The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition except when the operating 
pressure of the tank exceeds the valve set pressure A gas tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 21 [District Rules 2201 and 4694 5 2 1] Federally 
Enforceable Through Title V Permit 

3 	The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit The temperature 
of the stored wine shall be determined and recorded at least once per week For each batch of wine the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved 
[District Rules 2201 and 4694 5 2 2] Federally Enforceable Through Title V Permit 

4 	The ethanol content of wine stored in this tank shall not exceed 14 0 percent by volume [District Rule 2201] Federally 
Enforceable Through Title V Permit 

5 	The maximum wine storage throughput in this tank shall not exceed 15,000 gallons per day [District Rule 2201] 
Federally Enforceable Through Title V Permit 

6 The maximum wine storage throughput in this tank calculated on a twelve month rolling basis shall not exceed 
425 000 gallons per year [District Rule 2201] Federally Enforceable Through Title V Permit 

7 	Daily throughput records, including records of filling and emptying operations the dates of such operations, a unique 
identifier for each batch the volume percent ethanol in the batch and the volume of wine transferred shall be 
maintained [District Rules 1070 and 2201] Federally Enforceable Through Title V Permit 

8 	The operator shall record on a daily basis, total gallons of wine contained in the tank [District Rules 2201 and 4694] 
Federally Enforceable Through Title V Permit 

9 	The operator shall maintain records of the calculated 12 month rolling wine throughput rate (gallons per 12 month 
rolling period calculated monthly) [District Rule 2201] Federally Enforceable Through Title V Permit 

10 All records shall be retained on site for a period of at least five years and made available for District inspection upon 
request [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1645-495-2 J 23 2014 11 42AM 5RANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665-499-2 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1412) WITH A PRESSURENACUUM 
VALVE 

PERMIT UNIT REQUIREMENTS 
1 	This tank shall be equipped with and operated with a pressure vacuum relief valve, which shall operate within 10% of 

the maximum allowable working pressure of the tank operate in accordance with the manufacturer's instructions, and 
be permanently labeled with the operating pressure settings [District Rules 2201 and 4694, 5 2 1] Federally 
Enforceable Through Title V Permit 

2 	The pressure vacuum relief valve and storage tank shall remain in a gas tight condition except when the operating 
pressure of the tank exceeds the valve set pressure A gas tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 21 [District Rules 2201 and 4694 5 2 1] Federally 
Enforceable Through Title V Permit 

3 	The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit The temperature 
of the stored wine shall be determined and recorded at least once per week For each batch of wine the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved 
[Distnct Rules 2201 and 4694, 5 2 2] Federally Enforceable Through Title V Permit 

4 	The ethanol content of wine stored in this tank shall not exceed 14 0 percent by volume [District Rule 2201] Federally 
Enforceable Through Title V Permit 

5 	The maximum wine storage throughput in this tank shall not exceed 15,000 gallons per day [District Rule 2201] 
Federally Enforceable Through Title V Permit 

6 The maximum wine storage throughput in this tank calculated on a twelve month rolling basis shall not exceed 
425 000 gallons per year [District Rule 22011 Federally Enforceable Through Title V Permit 

7 	Daily throughput records including records of filling and emptying operations the dates of such operations, a unique 
identifier for each batch the volume percent ethanol in the batch and the volume of wine transferred shall be 
maintained [District Rules 1070 and 2201] Federally Enforceable Through Title V Permit 

8 	The operator shall record on a daily basis, total gallons of wine contained in the tank [District Rules 2201 and 4694] 
Federally Enforceable Through Title V Permit 

9 	The operator shall maintain records of the calculated 12 month rolling wine throughput rate (gallons per 12 month 
rolling period calculated monthly) [District Rule 2201] Federally Enforceable Through Title V Permit 

10 All records shall be retained on site for a period of at least five years and made available for District inspection upon 
request [District Rules 1070 2201 and 4694] Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N-1585-499 2 J 23 2014 11 42AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665-500 2 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1413) WITH A PRESSURENACUUM 
VALVE 

PERMIT UNIT REQUIREMENTS 
1 	This tank shall be equipped with and operated with a pressure vacuum relief valve which shall operate within 10% of 

the maximum allowable working pressure of the tank operate in accordance with the manufacturer's instructions and 
be permanently labeled with the operating pressure settings [District Rules 2201 and 4694, 5 2 1] Federally 
Enforceable Through Title V Permit 

2 	The pressure vacuum relief valve and storage tank shall remain in a gas tight condition except when the operating 
pressure of the tank exceeds the valve set pressure A gas tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 21 [District Rules 2201 and 4694 5 2 1] Federally 
Enforceable Through Title V Permit 

3 	The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit The temperature 
of the stored wine shall be determined and recorded at least once per week For each batch of wine the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved 
[District Rules 2201 and 4694 5 2 2] Federally Enforceable Through Title V Permit 

4 	The ethanol content of wine stored in this tank shall not exceed 14 0 percent by volume [District Rule 2201] Federally 
Enforceable Through Title V Permit 

5 	The maximum wine storage throughput in this tank shall not exceed 15,000 gallons per day [District Rule 2201] 
Federally Enforceable Through Title V Permit 

6 The maximum wine storage throughput in this tank calculated on a twelve month rolling basis shall not exceed 
425 000 gallons per year [District Rule 2201] Federally Enforceable Through Title V Permit 

7 	Daily throughput records including records of filling and emptying operations, the dates of such operations, a unique 
identifier for each batch the volume percent ethanol in the batch and the volume of wine transferred shall be 
maintained [District Rules 1070 and 2201] Federally Enforceable Through Title V Permit 

8 	The operator shall record on a daily basis total gallons of wine contained in the tank [District Rules 2201 and 4694] 
Federally Enforceable Through Title V Permit 

9 	The operator shall maintain records of the calculated 12 month rolling wine throughput rate (gallons per 12 month 
rolling period calculated monthly) [District Rule 2201] Federally Enforceable Through Title V Permit 

10 All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request [District Rules 1070 2201 and 4694] Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 665-500-2 J 23 2014 11 42AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 501 2 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1414) WITH PRESSURENACUUM 
VALVE 

PERMIT UNIT REQUIREMENTS 
1 	This tank shall be equipped with and operated with a pressure-vacuum relief valve which shall operate within 10% of 

the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and 
be permanently labeled with the operating pressure settings [District Rules 2201 and 4694 5 2 1] Federally 
Enforceable Through Title V Permit 

2 The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition except when the operating 
pressure of the tank exceeds the valve set pressure A gas tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 21 [District Rules 2201 and 4694 5 2 1] Federally 
Enforceable Through Title V Permit 

3 	The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit The temperature 
of the stored wine shall be determined and recorded at least once per week For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved 
[District Rules 2201 and 4694 5 2 2] Federally Enforceable Through Title V Permit 

4 	The ethanol content of wine stored in this tank shall not exceed 14 0 percent by volume [District Rule 2201] Federally 
Enforceable Through Title V Permit 

5 	The maximum wine storage throughput in this tank shall not exceed 15,000 gallons per day [District Rule 2201] 
Federally Enforceable Through Title V Permit 

6 The maximum wine storage throughput in this tank, calculated on a twelve month rolling basis, shall not exceed 
425 000 gallons per year [District Rule 2201] Federally Enforceable Through Title V Permit 

7 	Daily throughput records including records of filling and emptying operations the dates of such operations a unique 
identifier for each batch the volume percent ethanol in the batch and the volume of wine transferred shall be 
maintained [District Rules 1070 and 2201] Federally Enforceable Through Title V Permit 

8 	The operator shall record on a daily basis total gallons of wine contained in the tank [District Rules 2201 and 4694] 
Federally Enforceable Through Title V Permit 

9 	The operator shall maintain records of the calculated 12 month rolling wine throughput rate (gallons per 12 month 
rolling period calculated monthly) [District Rule 2201] Federally Enforceable Through Title V Permit 

10 All records shall be retained on site for a period of at least five years and made available for District inspection upon 
request [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N ¶665-5012 J 23 2019 11 426M SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 502-2 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1415) WITH PRESSURENACUUM 
VALVE 

PERMIT UNIT REQUIREMENTS 
1 	This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of 

the maximum allowable working pressure of the tank operate in accordance with the manufacturer's instructions, and 
be permanently labeled with the operating pressure settings [District Rules 2201 and 4694 5 2 1] Federally 
Enforceable Through Title V Permit 

2 The pressure-vacuum relief valve and storage tank shall remain in a gas tight condition, except when the operating 
pressure of the tank exceeds the valve set pressure A gas tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 21 [District Rules 2201 and 4694, 5 2 1] Federally 
Enforceable Through Title V Permit 

3 	The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit The temperature 
of the stored wine shall be determined and recorded at least once per week For each batch of wine the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved 
[District Rules 2201 and 4694 5 2 2] Federally Enforceable Through Title V Permit 

4 	The ethanol content of wine stored in this tank shall not exceed 14 0 percent by volume [District Rule 2201] Federally 
Enforceable Through Title V Permit 

5 	The maximum wine storage throughput in this tank shall not exceed 15,000 gallons per day [District Rule 22011 
Federally Enforceable Through Title V Permit 

6 The maximum wine storage throughput in this tank calculated on a twelve month rolling basis shall not exceed 
425 000 gallons per year [District Rule 2201] Federally Enforceable Through Title V Permit 

7 	Daily throughput records, including records of filling and emptying operations the dates of such operations, a unique 
identifier for each batch the volume percent ethanol in the batch and the volume of wine transferred shall be 
maintained [District Rules 1070 and 2201] Federally Enforceable Through Title V Permit 

8 	The operator shall record on a daily basis total gallons of wine contained in the tank [District Rules 2201 and 4694] 
Federally Enforceable Through Title V Permit 

9 	The operator shall maintain records of the calculated 12 month rolling wine throughput rate (gallons per 12 month 
rolling period calculated monthly) [District Rule 2201] Federally Enforceable Through Title V Permit 

10 All records shall be retained on site for a period of at least five years and made available for District inspection upon 
request [District Rules 1070 2201 and 4694] Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-5022 J 23 2014 11 42AM SRAM< 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 503 2 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1416) WITH PRESSURENACUUM 
VALVE 

PERMIT UNIT REQUIREMENTS 
1 	This tank shall be equipped with and operated with a pressure vacuum relief valve which shall operate within 10% of 

the maximum allowable working pressure of the tank operate in accordance with the manufacturer's instructions, and 
be permanently labeled with the operating pressure settings [District Rules 2201 and 4694 5 2 1] Federally 
Enforceable Through Title V Permit 

2 	The pressure-vacuum relief valve and storage tank shall remain in a gas tight condition except when the operating 
pressure of the tank exceeds the valve set pressure A gas tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 21 [District Rules 2201 and 4694 5 2 1] Federally 
Enforceable Through Title V Permit 

3 	The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit The temperature 
of the stored wine shall be determined and recorded at least once per week For each batch of wine the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved 
[District Rules 2201 and 4694 5 2 2] Federally Enforceable Through Title V Permit 

4 	The ethanol content of wine stored in this tank shall not exceed 14 0 percent by volume [Distnct Rule 2201] Federally 
Enforceable Through Title V Permit 

5 	The maximum wine storage throughput in this tank shall not exceed 15 000 gallons per day [District Rule 22011 
Federally Enforceable Through Title V Permit 

6 The maximum wine storage throughput in this tank, calculated on a twelve month rolling basis, shall not exceed 
425 000 gallons per year [District Rule 2201] Federally Enforceable Through Title V Permit 

7 	Daily throughput records, including records of filling and emptying operations the dates of such operations a unique 
identifier for each batch the volume percent ethanol in the batch and the volume of wine transferred shall be 
maintained [District Rules 1070 and 2201] Federally Enforceable Through Title V Permit 

8 	The operator shall record on a daily basis total gallons of wine contained in the tank [District Rules 2201 and 4694] 
Federally Enforceable Through Title V Permit 

9 The operator shall maintain records of the calculated 12 month rolling wine throughput rate (gallons per 12 month 
rolling period calculated monthly) [District Rule 2201] Federally Enforceable Through Title V Permit 

10 All records shall be retained on site for a period of at least five years and made available for District inspection upon 
request [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1605-5032 J 23 2014 11 42AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 504 2 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1417) WITH A PRESSURENACUUM 
VALVE 

PERMIT UNIT REQUIREMENTS 
1 	This tank shall be equipped with and operated with a pressure vacuum relief valve which shall operate within 10% of 

the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and 
be permanently labeled with the operating pressure settings [District Rules 2201 and 4694, 5 2 1] Federally 
Enforceable Through Title V Permit 

2 	The pressure vacuum relief valve and storage tank shall remain in a gas tight condition, except when the operating 
pressure of the tank exceeds the valve set pressure A gas tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 21 [District Rules 2201 and 4694 5 2 1] Federally 
Enforceable Through Title V Permit 

3 	The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit The temperature 
of the stored wine shall be determined and recorded at least once per week For each batch of wine the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved 
[District Rules 2201 and 4694 5 2 2] Federally Enforceable Through Title V Permit 

4 	The ethanol content of wine stored in this tank shall not exceed 14 0 percent by volume [District Rule 2201] Federally 
Enforceable Through Title V Permit 

5 	The maximum wine storage throughput in this tank shall not exceed 15 000 gallons per day [District Rule 2201] 
Federally Enforceable Through Title V Permit 

6 The maximum wine storage throughput in this tank, calculated on a twelve month rolling basis shall not exceed 
425 000 gallons per year [District Rule 22011 Federally Enforceable Through Title V Permit 

7 	Daily throughput records including records of filling and emptying operations the dates of such operations a unique 
identifier for each batch the volume percent ethanol in the batch and the volume of wine transferred shall be 
maintained [District Rules 1070 and 2201] Federally Enforceable Through Title V Permit 

8 	The operator shall record on a daily basis total gallons of wine contained in the tank [District Rules 2201 and 4694] 
Federally Enforceable Through Title V Permit 

9 	The operator shall maintain records of the calculated 12 month rolling wine throughput rate (gallons per 12 month 
rolling period calculated monthly) [District Rule 2201] Federally Enforceable Through Title V Permit 

10 All records shall be retained on site for a period of at least five years and made available for District inspection upon 
request [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-5042 J 23 2014 11 43AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 505 2 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1418) WITH A PRESSURE/VACUUM 
VALVE 

PERMIT UNIT REQUIREMENTS 
1 	This tank shall be equipped with and operated with a pressure vacuum relief valve which shall operate within 10% of 

the maximum allowable working pressure of the tank, operate in accordance with the manufacturers instructions and 
be permanently labeled with the operating pressure settings [Distnct Rules 2201 and 4694 5 2 1] Federally 
Enforceable Through Title V Permit 

2 	The pressure vacuum relief valve and storage tank shall remain in a gas-tight condition except when the operating 
pressure of the tank exceeds the valve set pressure A gas tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 21 [District Rules 2201 and 4694 5 2 1] Federally 
Enforceable Through Title V Permit 

3 	The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit The temperature 
of the stored wine shall be determined and recorded at least once per week For each batch of wine the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved 
[District Rules 2201 and 4694 5 2 2] Federally Enforceable Through Title V Permit 

4 	The ethanol content of wine stored in this tank shall not exceed 14 0 percent by volume [District Rule 2201] Federally 
Enforceable Through Title V Permit 

5 	The maximum wine storage throughput in this tank shall not exceed 15,000 gallons per day [District Rule 2201] 
Federally Enforceable Through Title V Permit 

6 The maximum wine storage throughput in this tank, calculated on a twelve month rolling basis shall not exceed 
425 000 gallons per year [District Rule 2201] Federally Enforceable Through Title V Permit 

7 	Daily throughput records including records of filling and emptying operations, the dates of such operations, a unique 
identifier for each batch the volume percent ethanol in the batch and the volume of wine transferred shall be 
maintained [District Rules 1070 and 2201] Federally Enforceable Through Title V Permit 

8 	The operator shall record on a daily basis total gallons of wine contained in the tank [District Rules 2201 and 4694] 
Federally Enforceable Through Title V Permit 

9 	The operator shall maintain records of the calculated 12 month rolling wine throughput rate (gallons per 12 month 
rolling period calculated monthly) [District Rule 2201] Federally Enforceable Through Title V Permit 

10 All records shall be retained on site for a period of at least five years and made available for District inspection upon 
request [District Rules 1070 2201 and 4694] Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-5052 .1 23 2014 11 43AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 506 2 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1419) WITH A PRESSURE/VACUUM 
VALVE 

PERMIT UNIT REQUIREMENTS 
1 	This tank shall be equipped with and operated with a pressure vacuum relief valve which shall operate within 10% of 

the maximum allowable working pressure of the tank, operate in accordance with the manufacturer s instructions and 
be permanently labeled with the operating pressure settings [District Rules 2201 and 4694 5 2 1] Federally 
Enforceable Through Title V Permit 

2 	The pressure-vacuum relief valve and storage tank shall remain in a gas tight condition except when the operating 
pressure of the tank exceeds the valve set pressure A gas-tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 21 [District Rules 2201 and 4694 5 2 1] Federally 
Enforceable Through Title V Permit 

3 	The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit The temperature 
of the stored wine shall be determined and recorded at least once per week For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved 
[District Rules 2201 and 4694 5 2 2] Federally Enforceable Through Title V Permit 

4 	The ethanol content of wine stored in this tank shall not exceed 14 0 percent by volume [District Rule 2201] Federally 
Enforceable Through Title V Permit 

5 	The maximum wine storage throughput in this tank shall not exceed 15 000 gallons per day [District Rule 2201] 
Federally Enforceable Through Title V Permit 

6 The maximum wine storage throughput in this tank, calculated on a twelve month rolling basis, shall not exceed 
425 000 gallons per year [District Rule 2201] Federally Enforceable Through Title V Permit 

7 	Daily throughput records including records of filling and emptying operations the dates of such operations, a unique 
identifier for each batch the volume percent ethanol in the batch and the volume of wine transferred, shall be 
maintained [District Rules 1070 and 2201] Federally Enforceable Through Title V Permit 

8 	The operator shall record on a daily basis total gallons of wine contained in the tank [District Rules 2201 and 4694] 
Federally Enforceable Through Title V Permit 

9 	The operator shall maintain records of the calculated 12 month rolling wine throughput rate (gallons per 12 month 
rolling period, calculated monthly) [District Rule 2201] Federally Enforceable Through Title V Permit 

10 All records shall be retained on site for a period of at least five years and made available for District inspection upon 
request [District Rules 1070 2201 and 4694] Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-5062 J 23 2014 11 43AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 507 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
150 BHP CUMMINS MODEL CFP5E F50 TIER 3 CERTIFIED DIESEL FIRED EMERGENCY IC ENGINE POWERING A 
FIREWATER PUMP 

PERMIT UNIT REQUIREMENTS 
1 	Particulate matter emissions shall not exceed 0 1 grams/dscf in concentration [District Rule 4201] Federally 

Enforceable Through Title V Permit 

2 No air contaminant shall be discharged into the atmosphere for a period or periods aggregating more than three 
minutes in any one hour which is as dark as or darker than Ringelmann 1 or 20% opacity [District Rule 4101] 
Federally Enforceable Through Title V Permit 

3 	The exhaust stack shall vent vertically upward The vertical exhaust flow shall not be impeded by a rain cap (flapper 
ok) roof overhang or any other obstruction [District Rule 4102] 

4 	Only CARB certified diesel fuel containing not more than 0 0015% sulfur by weight is to be used [District Rules 2201 
and 4801 and 17 CCR 931151 Federally Enforceable Through Title V Permit 

5 	This engine shall be equipped with an operational non resettable elapsed time meter or other APCO approved 
alternative [District Rule 4702] Federally Enforceable Through Title V Permit 

6 An emergency situation is an unscheduled electrical power outage caused by sudden and reasonably unforeseen natural 
disasters or sudden and reasonably unforeseen events beyond the control of the permittee [District Rule 4702] 
Federally Enforceable Through Title V Permit 

7 Emissions from this IC engine shall not exceed any of the following limits 2 54 g NOx/bhp hr, 0 69 g CO/bhp hr, or 
0 06 g-VOC/bhp hr [District Rule 2201 and 13 CCR 2423 and 17 CCR 93115] Federally Enforceable Through Title V 
Permit 

8 	Emissions from this IC engine shall not exceed 0 088 g PM10/bhp hr based on USEPA certification using ISO 8178 
test procedure [District Rules 2201 and 4102 and 13 CCR 2423 and 17 CCR 93115] Federally Enforceable Through 
Title V Permit 

9 This engine shall be operated only for testing and maintenance of the engine required regulatory purposes and during 
emergency situations For testing purposes the engine shall only be operated the number of hours necessary to comply 
with the testing requirements of the National Fire Protection Association (NFPA) 25 - "Standard for the Inspection, 
Testing and Maintenance of Water-Based Fire Protection Systems' 1998 edition Total hours of operation for all 
maintenance testing and required regulatory purposes shall not exceed 100 hours per calendar year [District Rule 
4702 and 17 CCR 93115] Federally Enforceable Through Title V Permit 

10 The permittee shall maintain monthly records of emergency and non emergency operation Records shall include the 
number of hours of emergency operation, the date and number of hours of all testing and maintenance operations and 
the purpose of the operation (for example load testing, weekly testing, rolling blackout general area power outage 
etc ) For units with automated testing systems, the operator may, as an alternative to keeping records of actual 
operation for testing purposes maintain a readily accessible written record of the automated testing schedule [District 
Rule 4702 and 17 CCR 931151 Federally Enforceable Through Title V Permit 

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE 
These terms and conditions are part of the Facility wide Permit to Operate 

Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-5071 Ja 23 2014 11 43AM SRANK 



Permit Unit Requirements for N 1665 507 1 (continued) 	 Page 2 of 2 

11 All records shall be maintained and retained on site for a minimum of five (5) years, and shall be made available for 
District inspection upon request [District Rule 4702 and 17 CCR 93115] Federally Enforceable Through Title V 
Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-5071 J 23 201 11 3AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 508 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
23 609 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK B231) WITH PRESSURENACUUM VALVE 
LOCATED INSIDE A CLIMATE CONTROLLED BUILDING 

PERMIT UNIT REQUIREMENTS 
1 	This tank shall be equipped with and operated with a pressure-vacuum relief valve which shall operate within 10% of 

the maximum allowable working pressure of the tank operate in accordance with the manufacturer s instructions and 
be permanently labeled with the operating pressure settings [District Rules 2201 and 4694] Federally Enforceable 
Through Title V Permit 

2 The pressure vacuum relief valve and storage tank shall remain in a gas tight condition except when the operating 
pressure of the tank exceeds the valve set pressure A gas-tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 21 [District Rules 2201 and 4694] Federally Enforceable 
Through Title V Permit 

3 	The temperature of the wine stored in this tank shall be maintained at or below 75°F The temperature of the stored 
wine shall be determined and recorded at least once per week For each batch of wine, the operator shall achieve the 
storage temperature of 75°F or less within 60 days after completing fermentation, and shall maintain records to show 
when the required storage temperature of 75°F or less was achieved [District Rules 2201 and 4694] Federally 
Enforceable Through Title V Permit 

4 	The ethanol content of wine stored in this tank shall not exceed 14 0 percent by volume [District Rule 2201] Federally 
Enforceable Through Title V Permit 

5 	The maximum wine throughput in this tank shall not exceed 23 609 gallons per day [District Rule 2201] Federally 
Enforceable Through Title V Permit 

6 The maximum wine throughput in this tank calculated on a 12 month rolling basis shall not exceed 232 000 gallons 
per year [District Rule 2201] Federally Enforceable Through Title V Permit 

7 	Daily throughput records, including records of filling and emptying operations, the dates of such operations, a unique 
identifier for each batch the volume percent ethanol in the batch and the volume of wine transferred shall be 
maintained [District Rules 2201 and 4694] Federally Enforceable Through Title V Permit 

8 	The operator shall record on a daily basis total gallons of wine contained in the tank [District Rules 2201 and 4694] 
Federally Enforceable Through Title V Permit 

9 	The operator shall maintain records of the calculated 12 month rolling wine throughput rate (gallons per 12 month 
rolling period, calculated monthly) [District Rule 2201] Federally Enforceable Through Title V Permit 

10 All records shall be retained on site for a period of at least five years and made available for District inspection upon 
request [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-508-1 J 23 2014 11 43AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 509-1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
23 609 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK B232) WITH PRESSURENACUUM VALVE 
LOCATED INSIDE A CLIMATE CONTROLLED BUILDING 

PERMIT UNIT REQUIREMENTS 
1 	This tank shall be equipped with and operated with a pressure vacuum relief valve, which shall operate within 10% of 

the maximum allowable working pressure of the tank operate in accordance with the manufacturer's instructions and 
be permanently labeled with the operating pressure settings [District Rules 2201 and 4694] Federally Enforceable 
Through Title V Permit 

2 	The pressure vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating 
pressure of the tank exceeds the valve set pressure A gas tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 21 [District Rules 2201 and 4694] Federally Enforceable 
Through Title V Permit 

3 	The temperature of the wine stored in this tank shall be maintained at or below 75°F The temperature of the stored 
wine shall be determined and recorded at least once per week For each batch of wine the operator shall achieve the 
storage temperature of 75°F or less within 60 days after completing fermentation and shall maintain records to show 
when the required storage temperature of 75°F or less was achieved [District Rules 2201 and 4694] Federally 
Enforceable Through Title V Permit 

4 	The ethanol content of wine stored in this tank shall not exceed 14 0 percent by volume [District Rule 2201] Federally 
Enforceable Through Title V Permit 

5 	The maximum wine throughput in this tank shall not exceed 23,609 gallons per day [District Rule 2201] Federally 
Enforceable Through Title V Permit 

6 	The maximum wine throughput in this tank calculated on a 12 month rolling basis shall not exceed 232 000 gallons 
per year [District Rule 2201] Federally Enforceable Through Title V Permit 

7 	Daily throughput records, including records of filling and emptying operations, the dates of such operations, a unique 
identifier for each batch the volume percent ethanol in the batch and the volume of wine transferred shall be 
maintained [District Rules 2201 and 4694] Federally Enforceable Through Title V Permit 

8 	The operator shall record on a daily basis total gallons of wine contained in the tank [District Rules 2201 and 4694] 
Federally Enforceable Through Title V Permit 

9 	The operator shall maintain records of the calculated 12 month rolling wine throughput rate (gallons per 12 month 
rolling period calculated monthly) [District Rule 2201] Federally Enforceable Through Title V Permit 

10 All records shall be retained on site for a period of at least five years and made available for District inspection upon 
request [District Rules 1070 2201 and 4694] Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1605-50S 1 J 23 2014 11 43AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 510 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
14 376 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK B141) WITH PRESSURENACUUM VALVE 
LOCATED INSIDE A CLIMATE CONTROLLED BUILDING 

PERMIT UNIT REQUIREMENTS 
1 	This tank shall be equipped with and operated with a pressure vacuum relief valve which shall operate within 10% of 

the maximum allowable working pressure of the tank operate in accordance with the manufacturer's instructions, and 
be permanently labeled with the operating pressure settings [District Rules 2201 and 4694] Federally Enforceable 
Through Title V Permit 

2 	The pressure vacuum relief valve and storage tank shall remain in a gas-tight condition except when the operating 
pressure of the tank exceeds the valve set pressure A gas tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 21 [District Rules 2201 and 4694] Federally Enforceable 
Through Title V Permit 

3 	The temperature of the wine stored in this tank shall be maintained at or below 75°F The temperature of the stored 
wine shall be determined and recorded at least once per week For each batch of wine the operator shall achieve the 
storage temperature of 75°F or less within 60 days after completing fermentation, and shall maintain records to show 
when the required storage temperature of 75°F or less was achieved [District Rules 2201 and 4694] Federally 
Enforceable Through Title V Permit 

4 	The ethanol content of wine stored in this tank shall not exceed 14 0 percent by volume [District Rule 2201] Federally 
Enforceable Through Title V Permit 

5 	The maximum wine throughput in this tank shall not exceed 14 376 gallons per day [District Rule 2201] Federally 
Enforceable Through Title V Permit 

6 The maximum wine throughput in this tank calculated on a 12 month rolling basis shall not exceed 232 000 gallons 
per year [District Rule 2201] Federally Enforceable Through Title V Permit 

7 	Daily throughput records, including records of filling and emptying operations, the dates of such operations, a unique 
identifier for each batch the volume percent ethanol in the batch and the volume of wine transferred shall be 
maintained [District Rules 2201 and 4694] Federally Enforceable Through Title V Permit 

8 	The operator shall record on a daily basis total gallons of wine contained in the tank [District Rules 2201 and 4694] 
Federally Enforceable Through Title V Permit 

9 	The operator shall maintain records of the calculated 12 month rolling wine throughput rate (gallons per 12 month 
rolling period calculated monthly) [District Rule 2201] Federally Enforceable Through Title V Permit 

10 All records shall be retained on site for a period of at least five years and made available for District inspection upon 
request [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-5101 J 23 2014 11 43AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 511 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
14 376 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK B142) WITH PRESSURENACUUM VALVE 
LOCATED INSIDE A CLIMATE CONTROLLED BUILDING 

PERMIT UNIT REQUIREMENTS 
1 	This tank shall be equipped with and operated with a pressure-vacuum relief valve which shall operate within 10% of 

the maximum allowable working pressure of the tank operate in accordance with the manufacturer's instructions and 
be permanently labeled with the operating pressure settings [District Rules 2201 and 4694] Federally Enforceable 
Through Title V Permit 

2 	The pressure vacuum relief valve and storage tank shall remain in a gas tight condition except when the operating 
pressure of the tank exceeds the valve set pressure A gas tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 21 [District Rules 2201 and 4694] Federally Enforceable 
Through Title V Permit 

3 	The temperature of the wine stored in this tank shall be maintained at or below 75°F The temperature of the stored 
wine shall be determined and recorded at least once per week For each batch of wine the operator shall achieve the 
storage temperature of 75°F or less within 60 days after completing fermentation and shall maintain records to show 
when the required storage temperature of 75°F or less was achieved [District Rules 2201 and 4694] Federally 
Enforceable Through Title V Permit 

4 	The ethanol content of wine stored in this tank shall not exceed 14 0 percent by volume [District Rule 2201] Federally 
Enforceable Through Title V Permit 

5 	The maximum wine throughput in this tank shall not exceed 14 376 gallons per day [District Rule 2201] Federally 
Enforceable Through Title V Permit 

6 The maximum wine throughput in this tank calculated on a 12 month rolling basis shall not exceed 232 000 gallons 
per year [District Rule 2201] Federally Enforceable Through Title V Permit 

7 	Daily throughput records, including records of filling and emptying operations, the dates of such operations, a unique 
identifier for each batch the volume percent ethanol in the batch, and the volume of wine transferred shall be 
maintained [District Rules 2201 and 4694] Federally Enforceable Through Title V Permit 

8 	The operator shall record on a daily basis total gallons of wine contained in the tank [District Rules 2201 and 4694] 
Federally Enforceable Through Title V Permit 

9 	The operator shall maintain records of the calculated 12 month rolling wine throughput rate (gallons per 12 month 
rolling period calculated monthly) [District Rule 2201] Federally Enforceable Through Title V Permit 

10 All records shall be retained on site for a period of at least five years and made available for District inspection upon 
request [District Rules 1070 2201 and 4694] Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-511 1 J 23 2014 11 43AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N-1665 512 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
7 290 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK B71) WITH PRESSURENACUUM VALVE LOCATED 
INSIDE A CLIMATE CONTROLLED BUILDING 

PERMIT UNIT REQUIREMENTS 
1 	This tank shall be equipped with and operated with a pressure vacuum relief valve, which shall operate within 10% of 

the maximum allowable working pressure of the tank operate in accordance with the manufacturer's instructions, and 
be permanently labeled with the operating pressure settings [District Rules 2201 and 4694] Federally Enforceable 
Through Title V Permit 

2 	The pressure vacuum relief valve and storage tank shall remain in a gas-tight condition except when the operating 
pressure of the tank exceeds the valve set pressure A gas tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 21 [District Rules 2201 and 4694] Federally Enforceable 
Through Title V Permit 

3 	The temperature of the wine stored in this tank shall be maintained at or below 75°F The temperature of the stored 
wine shall be determined and recorded at least once per week For each batch of wine, the operator shall achieve the 
storage temperature of 75°F or less within 60 days after completing fermentation, and shall maintain records to show 
when the required storage temperature of 75°F or less was achieved [District Rules 2201 and 4694] Federally 
Enforceable Through Title V Permit 

4 	The ethanol content of wine stored in this tank shall not exceed 14 0 percent by volume [District Rule 2201] Federally 
Enforceable Through Title V Permit 

5 	The maximum wine throughput in this tank shall not exceed 7,290 gallons per day [District Rule 2201] Federally 
Enforceable Through Title V Permit 

6 	The maximum wine throughput in this tank calculated on a 12 month rolling basis shall not exceed 232 000 gallons 
per year [District Rule 2201] Federally Enforceable Through Title V Permit 

7 	Daily throughput records, including records of filling and emptying operations, the dates of such operations, a unique 
identifier for each batch the volume percent ethanol in the batch, and the volume of wine transferred shall be 
maintained [District Rules 2201 and 4694] Federally Enforceable Through Title V Permit 

8 	The operator shall record on a daily basis total gallons of wine contained in the tank [District Rules 2201 and 4694] 
Federally Enforceable Through Title V Permit 

9 	The operator shall maintain records of the calculated 12 month rolling wine throughput rate (gallons per 12 month 
rolling period, calculated monthly) [District Rule 2201] Federally Enforceable Through Title V Permit 

10 All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request [District Rules 1070 2201 and 4694] Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1665-5121 J 23 2014 11 43AM SRANK 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT N 1665 513 1 
	

EXPIRATION DATE 04/30/2013 

EQUIPMENT DESCRIPTION 
7 290 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK B72) WITH PRESSURENACUUM VALVE LOCATED 
INSIDE A CLIMATE CONTROLLED BUILDING 

PERMIT UNIT REQUIREMENTS 
1 	This tank shall be equipped with and operated with a pressure vacuum relief valve which shall operate within 10% of 

the maximum allowable working pressure of the tank operate in accordance with the manufacturer s instructions and 
be permanently labeled with the operating pressure settings [District Rules 2201 and 4694] Federally Enforceable 
Through Title V Permit 

2 	The pressure vacuum relief valve and storage tank shall remain in a gas tight condition except when the operating 
pressure of the tank exceeds the valve set pressure A gas-tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 21 [District Rules 2201 and 4694] Federally Enforceable 
Through Title V Permit 

3 	The temperature of the wine stored in this tank shall be maintained at or below 75°F The temperature of the stored 
wine shall be determined and recorded at least once per week For each batch of wine the operator shall achieve the 
storage temperature of 75°F or less within 60 days after completing fermentation, and shall maintain records to show 
when the required storage temperature of 75°F or less was achieved [District Rules 2201 and 4694] Federally 
Enforceable Through Title V Permit 

4 	The ethanol content of wine stored in this tank shall not exceed 14 0 percent by volume [District Rule 2201] Federally 
Enforceable Through Title V Permit 

5 	The maximum wine throughput in this tank shall not exceed 7 290 gallons per day [District Rule 2201] Federally 
Enforceable Through Title V Permit 

6 The maximum wine throughput in this tank, calculated on a 12 month rolling basis shall not exceed 232,000 gallons 
per year [District Rule 2201] Federally Enforceable Through Title V Permit 

7 	Daily throughput records including records of filling and emptying operations the dates of such operations, a unique 
identifier for each batch the volume percent ethanol in the batch and the volume of wine transferred shall be 
maintained [District Rules 2201 and 4694] Federally Enforceable Through Title V Permit 

8 	The operator shall record on a daily basis total gallons of wine contained in the tank [District Rules 2201 and 4694] 
Federally Enforceable Through Title V Permit 

9 	The operator shall maintain records of the calculated 12 month rolling wine throughput rate (gallons per 12 month 
rolling period calculated monthly) [District Rule 2201] Federally Enforceable Through Title V Permit 

10 All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request [District Rules 1070 2201 and 4694] Federally Enforceable Through Title V Permit 

These terms and conditions are part of the Facility wide Permit to Operate 
Facility Name BRONCO WINE COMPANY 
Location 	6342 BYSTRUM RD CERES CA 95307 
N 1885-513 1 J 23 201 11 43AM SRANK 



Bronco Wine Company 
N 1665 

N 1132811 

ATTACHMENT C 

Detailed Facility List 



BRONCO WINE COMPANY 

N 1665 

N-1132811 
Permit# 	Equipment Description 

N 1665-1-4 126 MMBTU/HR HURST MODEL 300 NATURAL GAS-FIRED BOILER WITH ST JOHNSON MODEL 
RX 300F ULTRA LOW NOX BURNER AND FLUE GAS RECIRCULATION SYSTEM 

N 1665-5 2 GASOLINE DISPENSING OPERATION WITH ONE 5 200 GALLON CON VAULT ABOVEGROUND 
STORAGE TANK SERVED BY TWO-POINT PHASE I VAPOR RECOVERY SYSTEM AND 1 
FUELING POINT WITH 1 GASOLINE DISPENSING NOZZLE SERVED BY BALANCE PHASE II 
VAPOR RECOVERY SYSTEM (G-70-1 16-F) 

N-1665-6-1 2 648 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 21) WITH PRESSURENACUUM VALVE 

N 1665 7-1 1 999 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 22) WITH PRESSURENACUUM VALVE 

N 1665-8 1 1 999 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 23) WITH PRESSURENACUUM VALVE 

N 1665-9 1 4 012 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 40) WITH PRESSURENACUUM VALVE 

N 1665-10 1 4 012 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 41) WITH PRESSURENACUUM VALVE 

N 1665-17 1 6 700 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 59) WITH PRESSURENACUUM VALVE 

N 1665 18 1 6 652 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 60) WITH PRESSURENACUUM VALVE 

N 1665 211 6 074 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 63) WITH PRESSURENACUUM VALVE 

N-1665-22 1 7 148 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 71) WITH PRESSURENACUUM VALVE 

N 1665 23 1 7 148 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 72) WITH PRESSURENACUUM VALVE 

N 1665 24 1 7 148 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 73) WITH PRESSURENACUUM VALVE 

N 1665 25 1 7 148 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 74 WITH PRESSURENACUUM VALVE 

N 1665-26 1 7 148 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 75) WITH PRESSURENACUUM VALVE 

N 1665 27 1 7 148 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 76) WITH PRESSURENACUUM VALVE 

N 1665 28 1 7 148 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 77) WITH PRESSURENACUUM VALVE 

N 1665 29 1 7 148 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 78) WITH PRESSURENACUUM VALVE 

N-1665 30-1 7 850 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 83) WITH PRESSURENACUUM VALVE 

N 1665 311 7 850 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 84) WITH PRESSURENACUUM VALVE 

N 1665 32 1 7 850 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 85) WITH PRESSURENACUUM VALVE 

N-1665-33-1 7 850 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 89) WITH PRESSURENACUUM VALVE 

N 1665 34 1 7 850 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 90) WITH PRESSURENACUUM VALVE 

N-1665-38-1 10 093 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 104) WITH PRESSURENACUUM VALVE 

N 1665-39 1 10 500 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 105) WITH PRESSURENACUUM VALVE 

N 1665 40 1 10 520 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 106) WITH PRESSURENACUUM VALVE 



BRONCO WINE COMPANY 

N 1665 
N 1132811 

Permit# 	Equipment Description 

10 520 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 107) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 110) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 111) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 112) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 113) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 114) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 115) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 116) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 117) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 118) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 119) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 120) WITH PRESSURENACUUM VALVE 
12 406 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 121) WITH PRESSURENACUUM VALVE 
12 406 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 122) WITH PRESSURENACUUM VALVE 
12 406 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 123) WITH PRESSURENACUUM VALVE 
11 888 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 124) WITH PRESSURENACUUM VALVE 
11 888 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 125) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 126) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 130) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 131) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 132) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 133) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 134) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 135) WITH PRESSURENACUUM VALVE 
14 771 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 141) WITH PRESSURENACUUM VALVE 
14 771 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 142) WITH PRESSURENACUUM VALVE 
14 771 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 143) WITH PRESSURENACUUM VALVE 

N-1665-41-1 

N 1665 42 1 

N-1665 43 1 

N-1665 44 1 

N-1665-45 1 

N 1665-46-1 

N-1665-47 1 

N 1665 48 1 

N-1665-49 1 

N 1665 50 1 

N 1665 511 

N 1665 52 1 

N 1665-53 1 

N-1665 54-1 

N-1665-55-1 

N 1665-56 1 

N 1665-57 1 

N 1665 58 1 

N 1665 59 1 

N-1665-60 1 

N-1665-61-1 

N-1665 62 1 

N 1665-63 1 

N 1665 64 1 

N 1665-65 1 

N 1665 66 1 

N 1665 67-1 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 



BRONCO WINE COMPANY 

N 1665 
N-1132811 

Permit# 	Equipment Description 

N-1665 68-1 

N-1665 69-1 

N 1665 70 1 

N 1665 711 

N 1665 72 1 

N-1665 73 1 

N 1665 74 1 

N 1665 75 1 

N 1665 76 1 

N 1665 77 1 

N 1665-78-1 

N 1665 79 1 

N 1665 80 1 

N 1665 811 

N-1665-82-1 

N-1665 83 1 

N-1665 84 1 

N 1665 85 1 

N 1665-86-1 

N 1665-87 1 

N 1665 88-1 

N 1665-89 1 

N-1665-90-1 

N-1665 91-1 

N 1665 92 1 

N 1665-93 1 

N-1665-94-1 

15 069 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 144) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 150) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 151) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 152) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 153) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 154) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 155) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 156) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 157) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 158) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 159) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 160) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 161) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 162) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 163) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 164) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 165) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 166) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 167) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 168) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 169) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 170) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 171) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 172) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 173) WITH PRESSURE/VACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 174) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 175) WITH PRESSURE/VACUUM VALVE 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 



BRONCO WINE COMPANY 

N-1665 
N 1132811 

Permit# 
	

Equipment Description 

N 1665-95 1 

N 1665-96 1 

N-1665-97 1 

N 1665-98-1 

N-1665-99-1 

N-1665-100- 

N-1665 101 

N-1665-102- 

N-1665-103- 

N 1665 104- 

N 1665-105- 

N-1665-106- 

N 1665-107- 

N-1665-108- 

N 1665 109- 

N 1665-110- 

N-1665 111- 

N 1665 112 

N 1665 113- 

N 1665 117 

N-1665-118 

N-1665-119 

N-1665-120- 

N-1665 121 

N 1665 122 

N 1665-123 

N 1665-124 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 176) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 177) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 178) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 179) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 180) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 181) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 182) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 183) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 184) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 185) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 186) WITH PRESSURENACUUM VALVE 
19 967 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 220) WITH PRESSURENACUUM VALVE 
19 967 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 221) WITH PRESSURENACUUM VALVE 
19 967 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 222) WITH PRESSURENACUUM VALVE 
19 967 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 223) WITH PRESSURENACUUM VALVE 
19 967 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 224) WITH PRESSURENACUUM VALVE 
19 967 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 225) WITH PRESSURENACUUM VALVE 
19 967 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 226) WITH PRESSURENACUUM VALVE 
19 967 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 227) WITH PRESSURENACUUM VALVE 
24 863 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 251) WITH PRESSURENACUUM VALVE 
24 863 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 252) WITH PRESSURENACUUM VALVE 
24 693 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 253) WITH PRESSURENACUUM VALVE 
24 693 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 254) WITH PRESSURENACUUM VALVE 
24 863 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 255) WITH PRESSURENACUUM VALVE 
24 863 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 256) WITH PRESSURENACUUM VALVE 
31 562 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 301) WITH PRESSURENACUUM VALVE 
31 562 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 302) WITH PRESSURENACUUM VALVE 



BRONCO WINE COMPANY 

N-1665 
N-1132811 

Permit# 
	

Equipment Description 

N-1665-125 

N 1665 126- 

N 1665 127 

N 1665 128 

N 1665 129- 

N 1665-130 

N 1665-131 

N 1665-132- 

N 1665-133 

N 1665-134 

N 1665 135 

N 1665-136 

N 1665-137 

N 1665 138 

N-1665 139 

N-1665 140- 

N 1665-141 

N 1665-142 

N 1665-143 

N 1665 144- 

N 1665 145 

N 1665 146- 

N-1665 147 

N 1665 148- 

N-1665-149- 

N 1665 150 

N 1665-151- 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

31 562 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 303) WITH PRESSURENACUUM VALVE 
55 033 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 501) WITH PRESSURENACUUM VALVE 
54 971 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 502) WITH PRESSURENACUUM VALVE 
55 017 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 503) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 504) WITH PRESSURENACUUM VALVE 
54 881 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 505) WITH PRESSURENACUUM VALVE 
55 141 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 506) WITH PRESSURENACUUM VALVE 
54 930 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 507) WITH PRESSURENACUUM VALVE 
55 030 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 508) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 511) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 512) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 513) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 514) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 515) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 516) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 517) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 518) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 519) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 520) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 521) WITH PRESSURE/VACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 522) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 523) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 524) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 525) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 526) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 527) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 528) WITH PRESSURENACUUM VALVE 



BRONCO WINE COMPANY 

N-1665 
N-1132811 

Equipment Description 

52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 529) WITH PRESSURENACUUM VALVE 
52 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 530) WITH PRESSURENACUUM VALVE 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1001) WITH PRESSURENACUUM VALVE 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1002) WITH PRESSURENACUUM VALVE 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1003) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1004) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1005) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1006) WITH PRESSURENACUUM VALVE 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 1011) WITH PRESSURENACUUM VALVE 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 1012) WITH PRESSURENACUUM VALVE 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 1013) WITH PRESSURENACUUM VALVE 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 1014) WITH PRESSURENACUUM VALVE 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 1015) WITH PRESSURENACUUM VALVE 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 1016) WITH PRESSURENACUUM VALVE 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 1017) WITH PRESSURENACUUM VALVE 
105 690 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 1018) WITH PRESSURENACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1031) WITH PRESSURENACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1032) WITH PRESSURENACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1033) WITH PRESSURENACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1034) WITH PRESSURENACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1035) WITH PRESSURENACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1036) WITH PRESSURENACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1037) WITH PRESSURENACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1038) WITH PRESSURENACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1039) WITH PRESSURENACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1040) WITH PRESSURENACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1041) WITH PRESSURE/VACUUM VALVE 

Permit# 

N 1665 152 

N 1665-153- 

N 1665-154- 

N 1665-155- 

N 1665 156- 

N 1665-157- 

N-1665-158- 

N 1665-159- 

N 1665-160- 

N-1665-161- 

N-1665-162- 

N 1665 163- 

N 1665 164 

N-1665 165- 

N 1665-166- 

N 1665 167 

N-1665 168-

N-i665 169- 

N-1665 170 

N-1665-171 

N 1665 172 

N-1665-173 

N-1665 174 

N 1665-175 

N 1665 176 

N 1665 177 

N 1665 178- 



BRONCO WINE COMPANY 

N 1665 
N-1132811 

Permit# 	Equipment Description 

N 1665-179- 

N 1665-180 

N 1665-181- 

N 1665 182 

N 1665 183 

N-1665 184 

N 1665 185- 

N 1665 186- 

N-1665-187- 

N-1665 188- 

N-1665 189 

N 1665 190 

N 1665 191 

N 1665 192 

N 1665 193 

N 1665 194 

N 1665-195 

N-1665-196 

N 1665 197 

N 1665-198 

N 1665-199- 

N 1665 200 

N 1665-201- 

N-1665-202- 

N-1665-203- 

N 1665 204 

N 1665 205 

106 989 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1042) WITH PRESSURENACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1043) WITH PRESSURE/VACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1044) WITH PRESSURE/VACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1045) WITH PRESSURE/VACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1046) WITH PRESSURENACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1047) WITH PRESSURE/VACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1048) WITH PRESSURENACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1049) WITH PRESSURENACUUM VALVE 
106 989 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1050) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1051) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1052) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1053) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1054) WITH PRESSURE/VACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1055) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1056) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1057) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1061) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1062) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1063) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1064) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1065) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1066) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1067) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1071) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1072) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1073) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 1074) WITH PRESSURENACUUM VALVE 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 



BRONCO WINE COMPANY 

N-1665 
N-1132811 

Permit# 	Equipment Description 

N-1665-206- 

N 1665-207- 

N-1665-208- 

N 1665-209 

N-1665 210- 

N 1665 211- 

N 1665 212- 

N-1665-213- 

N-1665-214- 

N-1665-215 

N-1665-216- 

N 1665 217 

N-1665 218 

N-1665-219- 

N-1665 220- 

N-1665-221 

N-1665-222 

N-1665-223- 

N-1665 224 

N 1665 225 

N 1665 226 

N 1665-227 

N-1665-228- 

N-1665-229 

N 1665 230-

N-i665 231 

N-1665 232 

106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1075) WITH PRESSURE/VACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1076) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1077) WITH PRESSURE/VACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1081) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1082) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1083) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1084) WITH PRESSURE/VACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1085) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1086) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1087) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1101) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1102) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1103) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1104) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1105) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1106) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1107) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1111) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1112) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1113) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1114) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1115) WITH PRESSURE/VACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1116) WITH PRESSURENACUUM VALVE 
106 274 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1117) WITH PRESSURENACUUM VALVE 
13 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1301) WITH PRESSURE/VACUUM VALVE 
13 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1302) WITH PRESSURENACUUM VALVE 
13 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1303) WITH PRESSURENACUUM VALVE 



Permit# 

N-1665-233- 

N 1665 234 

N 1665 235 

N 1665 236 

N-1665-237 

N 1665 238 

N 1665 239 

N 1665 240 

N 1665 241 

N 1665-242 

N 1665-243 

N 1665-244 

N 1665 245 

N 1665 246 

N 1665 247 

N-1665 248- 

N-1665-249 

N 1665-250- 

N 1665-251 

N 1665-252- 

N 1665 253- 

N 1665 254 

N 1665-255- 

N-1665-256- 

N-1665-257- 

N 1665-258 

N 1665 259 

BRONCO WINE COMPANY 

N 1665 
N-1132811 

Equipment Description 

13 275 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1304) WITH PRESSURENACUUM VALVE 
15 069 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1501) WITH PRESSURENACUUM VALVE 
15 069 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1502) WITH PRESSUREJVACUUM VALVE 
15 069 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1503) WITH PRESSURE/VACUUM VALVE 
15 069 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1504) WITH PRESSURE/VACUUM VALVE 
15 069 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1505) WITH PRESSURENACUUM VALVE 
15 069 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 1506) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2001) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2002) WITH PRESSURENACUUM VALVE 
215 054 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2011) WITH PRESSURENACUUM VALVE 
215 054 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2012) WITH PRESSURENACUUM VALVE 
215 054 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2013) WITH PRESSURENACUUM VALVE 
217 846 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2014) WITH PRESSURENACUUM VALVE 
217 846 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2015) WITH PRESSURENACUUM VALVE 
217 846 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2016) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2017) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2018) WITH PRESSURENACUUM VALVE 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2019) WITH PRESSURENACUUM VALVE 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2020) WITH PRESSURENACUUM VALVE 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2021) WITH PRESSURENACUUM VALVE 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2022) WITH PRESSURENACUUM VALVE 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2023) WITH PRESSURENACUUM VALVE 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2024) WITH PRESSURENACUUM VALVE 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2025) WITH PRESSURENACUUM VALVE 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2031) WITH PRESSURENACUUM VALVE 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2032) WITH PRESSURENACUUM VALVE 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND RED WINE FERMENTATION TANK 
(TANK 2033) WITH PRESSURENACUUM VALVE 



BRONCO WINE COMPANY 

N 1665 
N-1132811 

Permit# 	Equipment Description 

N-1665 260 

N-1665 261 

N 1665 262 

N 1665 263- 

N 1665 264 

N 1665 265 

N 1665 266- 

N 1665-267- 

N 1665-268- 

N-1665-269 

N-1665 270- 

N-1665-271- 

N-1665-272- 

N-1665 273 

N-1665-275 

N-1665-276- 

N-1665-277- 

N-1665-278- 

N 1665-279 

N-1665-280 

N-1665-281 

N 1665-282- 

N 1665 283 

N 1665 284- 

N 1665 285 

N 1665-286- 

N 1665 287 

217 836 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2034) WITH PRESSURENACUUM VALVE 
217 836 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2035) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2051) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2052) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2053) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2054) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2055) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2056) WITH PRESSURE/VACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2057) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2058) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2059) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2060) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2061) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2062) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2072) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2073) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2074) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2075) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2076) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2077) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2078) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2079) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2080) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2081) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2082) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2121) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 2122) WITH PRESSURENACUUM VALVE 

RED WINE FERMENTATION TANK 

RED WINE FERMENTATION TANK 

RED WINE FERMENTATION TANK 

RED WINE FERMENTATION TANK 

RED WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 
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Equipment Description 

 

 

N-1665-288 

N-1665-289 

N 1665-290- 

N-1665-291 

N-1665 292 

N-1665 293 

N 1665 294- 

N 1665-295- 

N-1665 296- 

N-1665 297- 

N 1665 298- 

N 1665-299- 

N-1665-300- 

N 1665-301-

N-i665 302- 

N-1665 303-

N-i665 304-

N-i665 305- 

N 1665 306 

N 1665 307 

N-1665-308- 

N-1665 309 

N-1665 310- 

N 1665 311 

N 1665 312 

N 1665-313 

N 1665-314 

216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2123) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2124) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2125) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2131) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2132) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2133) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2134) WITH PRESSURE/VACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2135) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2141) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2142) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2143) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2144) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2145) WITH PRESSURE/VACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2146) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2151) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2152) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2153) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2154) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2155) WITH PRESSURENACUUM VALVE 
216 191 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2156) WITH PRESSURENACUUM VALVE 
24 665 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2401) WITH PRESSURENACUUM VALVE 
24 665 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2402) WITH PRESSURENACUUM VALVE 
24 665 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 2403) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 3021) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 3022) WITH PRESSUREJVACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 3023) WITH PRESSUREJVACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 3024) WITH PRESSURENACUUM VALVE 



BRONCO WINE COMPANY 

N 1665 
N-1132811 

Permit# 
	

Equipment Description 

N-1665-315 

N 1665 316- 

N-1665 317 

N 1665 318 

N-1665-319- 

N-1665-320- 

N-1665-321- 

N-1665 322 

N-1665 323 

N-1665 324 

N-1665-325 

N-1665 326 

N-1665-327 

N 1665 328- 

N 1665-329 

N 1665 330 

N 1665-332 

N 1665 333 

N-1665 334- 

N 1665 335 

N 1665-336- 

N 1665-337- 

N 1665 338 

N 1665 339- 

N 1665 340 

N 1665 341 

N-1665 342 

350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3025) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3026) WITH PRESSURE/VACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3027) WITH PRESSURE/VACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3028) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3029) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3030) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3031) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3032) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3033) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3034) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3035) WITH PRESSURE/VACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3036) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3037) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3038) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3039) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3040) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3042) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3043) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3044) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3045) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3046) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3047) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3048) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3049) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3050) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3052) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3053) WITH PRESSURENACUUM VALVE 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 



BRONCO WINE COMPANY 

N-1665 
N 1132811 

Permit# 	Equipment Description 

N-1665 343 

N 1665 344 

N 1665-345 

N-1665 346 

N 1665 347 

N 1665 348 

N 1665 349- 

N 1665 350- 

N 1665 351 

N-1665 352 

N 1665 353 

N-1665 354 

N 1665 355- 

N 1665 356 

N 1665 357 

N-1665 358 

N-1665-359 

N-1665-360- 

N-1665 361-

N-i665 362 

N 1665 363 

N 1665 364- 

N 1665-365 

N 1665 366 

N-1665-367 

N 1665 368 

N-1665 369 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3054) WITH PRESSURE/VACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3055) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3056) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3057) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3058) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3059) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3060) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3061) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3062) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3063) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3064) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3065) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3066) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3067) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3068) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3069) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3070) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3071) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3072) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3073) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3074) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3075) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3076) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3077) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3078) WITH PRESSURE/VACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3079) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3080) WITH PRESSURENACUUM VALVE 



BRONCO WINE COMPANY 

N 1665 
N 1132811 

Permit# 
	

Equipment Description 

N 1665 370 

N-1665 371 

N 1665 372- 

N-1665-373 

N-1665-374 

N-1665-375- 

N 1665-376 

N 1665-377 

N 1665-378- 

N 1665-379- 

N 1665-380- 

N 1665 381 

N 1665 382 

N 1665 383 

N 1665-384 

N 1665-385 

N 1665 386 

N-1665 387- 

N 1665-388 

N 1665 389 

N-1665 390- 

N 1665 391 

N-1665 392 

N-1665-393- 

N-1665 394- 

N 1665-395 

N 1665-396- 

350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3086) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3087) WITH PRESSURE/VACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3088) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3089) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3090) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3096) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3097) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3098) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3099) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3100) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3106) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3107) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3108) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGEAND 
(TANK 3109) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3110) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3116) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3117) WITH PRESSURE/VACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3118) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3119) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3120) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3126) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3127) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3128) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3129) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3130) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3136) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND 
(TANK 3137) WITH PRESSURENACUUM VALVE 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 

WHITE WINE FERMENTATION TANK 



BRONCO WINE COMPANY 

N-1665 
N 1132811 
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350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 3138) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 3139) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 3140) WITH PRESSURE/VACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 3146) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 3147) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 3148) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 3149) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 3150) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 3156) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 3157) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 3158) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 3159) WITH PRESSURENACUUM VALVE 
350 450 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 3160) WITH PRESSURENACUUM VALVE 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 5001) WITH PRESSURENACUUM VALVE 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 5002) WITH PRESSURENACUUM VALVE 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 5003) WITH PRESSURENACUUM VALVE 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 5004) WITH PRESSUREJVACUUM VALVE 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 5005) WITH PRESSURENACUUM VALVE 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 5006) WITH PRESSURENACUUM VALVE 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 5007) WITH PRESSURE/VACUUM VALVE 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 5008) WITH PRESSURENACUUM VALVE 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 5009) WITH PRESSURENACUUM VALVE 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 5010) WITH PRESSURE/VACUUM VALVE 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 5011) WITH PRESSURENACUUM VALVE 
5 048 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 5012) WITH PRESSURENACUUM VALVE 
625 878 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 6004) WITH PRESSURE/VACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7001) WITH PRESSURENACUUM VALVE 

Permit# 

N 1665 397 

N 1665 398- 

N 1665-399- 

N-1665-400 

N 1665 401 

N-1665-402- 

N-1665-403- 

N-1665-404- 

N-1665-405- 

N-1665-406 

N-1665-407- 

N-1665-408 

N-1665-409- 

N 1665-410 

N 1665-411- 

N 1665-412 

N 1665-413 

N 1665-414- 

N 1665-415 

N 1665-416 

N-1665-417- 

N 1665-418 

N-1665-419 

N 1665-420 

N-1665-421 

N-1665-422- 

N-1665 423 
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N-1665-424- 

N 1665-425- 

N 1665-426 

N 1665-427- 

N-1665-428- 

N-1665-429- 

N 1665-430- 

N 1665-431- 

N 1665-432- 

N 1665-433 

N 1665-434 

N 1665-435 

N-1665-436 

N 1665-437 

N 1665-438 

N 1665-439 

N 1665-440 

N-1665 441- 

N-1665 442 

N 1665-443 

N 1665-444 

N 1665-445 

N-1665-446- 

N-1665-447 

N 1665-448 

N 1665-449 

N-1665-452 

N 1665-496 

703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7002) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7003) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7005) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7006) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7007) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7008) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7009) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7010) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7011) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7012) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7013) WITH PRESSURE/VACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7014) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7015) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7016) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7041) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7042) WITH PRESSURE/VACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7043) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7044) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7051) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7052) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7053) WITH PRESSURENACUUM VALVE 
703 546 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK 7054) WITH PRESSURENACUUM VALVE 
10 040 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK A164) WITH PRESSURENACUUM VALVE 
1 948 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK C1) WITH PRESSURENACUUM VALVE 
1 948 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK C2) WITH PRESSURENACUUM VALVE 
1 948 GALLON STAINLESS STEEL WINE STORAGE AND WHITE WINE FERMENTATION TANK 
(TANK C3) WITH PRESSURENACUUM VALVE 
94 5 BHP CATERPILLAR MODEL C4 4 (2442/1800) TIER 2 CERTIFIED DIESEL FIRED 
EMERGENCY STANDBY IC ENGINE POWERING AN ELECTRICAL GENERATOR 
WINERY WASTEWATER TREATMENT OPERATION 
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14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1410) WITH 
PRESSURENACUUM VALVE 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1411) WITH 
PRESSURENACUUM VALVE 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1412) WITH A 
PRESSURENACUUM VALVE 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1413) WITH A 
PRESSURENACUUM VALVE 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1414) WITH 
PRESSURE/VACUUM VALVE 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1415) WITH 
PRESSURENACUUM VALVE 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1416) WITH 
PRESSURENACUUM VALVE 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1417) WITH A 
PRESSURENACUUM VALVE 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1418) WITH A 
PRESSURENACUUM VALVE 
14 218 GALLON INSULATED STAINLESS STEEL WINE STORAGE TANK (TANK 1419) WITH A 
PRESSURENACUUM VALVE 
150 BHP CUMMINS MODEL CFP5E-F50 TIER 3 CERTIFIED DIESEL-FIRED EMERGENCY IC 
ENGINE POWERING A FIREWATER PUMP 
23 609 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK B231) WITH 
PRESSURENACUUM VALVE LOCATED INSIDE A CLIMATE CONTROLLED BUILDING 
23 609 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK B232) WITH 
PRESSURENACUUM VALVE LOCATED INSIDE A CLIMATE CONTROLLED BUILDING 
14 376 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK B141) WITH 
PRESSURENACUUM VALVE LOCATED INSIDE A CLIMATE CONTROLLED BUILDING 
14 376 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK B142) WITH 
PRESSURENACUUM VALVE LOCATED INSIDE A CLIMATE CONTROLLED BUILDING 
7 290 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK B71) WITH 
PRESSURENACUUM VALVE LOCATED INSIDE A CLIMATE CONTROLLED BUILDING 
7 290 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK B72) WITH 
PRESSURENACUUM VALVE LOCATED INSIDE A CLIMATE CONTROLLED BUILDING 

Permit# 

N 1665-497- 

N-1665-498 

N 1665-499 

N-1665-500 
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N 1665 508- 

N 1665-509- 

N-1665 510 

N-1665 511 

N 1665-512 

N 1665 513 


